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For all pork curing—sausage, hams, ta- 
con, picnics—use PRAGUE POWDER® 


made or for use under U. S. Patent 
Th e M A S T e R . | 7 b Nos. 2668770, 2668771, 2770548, 


2770549, 2770550, 2770551. 


with which others are compared... . 


We welcome comparison! There’s only 


one flash-fused PRAGUE POWDER— scientifically The 


balanced by uniting all curing ingredients 


in each fast-dissolving crystal. dgaeg e<arae 


We urge comparison! You have to try LABORATORIES, Inc. 


PRAGUE POWDER to know how fast, safe and 


CHICAGO 9, 1415 W. 37th St. © NEWARK 12, 37 Empire St. 
dependable a cure can be! LOS ANGELES 58, 4900 Gifford Ave. 































Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 









Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. 


L. S. Briggs Inc., Washington, D.C. H 
Bryan Bros., West Point, Miss. fea servin man 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 8 
Dallas City Packing Co., Dallas, Tex. ag in 4us4a é | ers 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 
First National Stores, Inc., Somerville, Mass. 
S.R. Gerber Sausage Co., Buffalo, N. Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 
Hickory Hill Meat Packers, Tampa, Fla. 
Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Hygrade Food Products Corp., Detroit, Mich. 
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Hygrade Food Products Corp., Newark, N. J. 
King Packing Co., Nampa, Idaho 
Lewis Bros., Portland, Oreg. 
Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 
M&M Packing Co., Dublin, Ga. 
New England Provision Co., Boston, Mass. 
Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider, Ltd., Kitchener, Ont., Canada Models for almost every size of pliant 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada ae oa 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C. Th e w 8 us FALO co NVE RTE R 
Stearns Packing Co., Auburn, Maine 






Robert E. Stumpf, Cleveland, Ohio It reduces cutting time up to 50%...it lowers operating and labor 
Suber-Edwards Co., Quincy, Florida costs substantially...it produces a finer textured pr i i 
Sunnyland Packing Co., Thomasville, Ga. es Y ; P ‘ : Z P oduct of higher yield. The 
Tobin Packing Co., Albany, N. Y. secret is in the exclusive new knife design which operates at increased 
Tobin Packing Co., Rochester, N. Y. speed. Some sausage makers use this machine as a direct cutting converter 
Wilson & Co., Inc., Albert Lea, Minn. WAI wR exe i mS ‘ : 
Wilson & Co., Inc., Cedar Rapids, lowa thereby eliminating grinding and saving additional time. Write or call 


Wilson & Co., Inc., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 


Zenith Meat Company, Wichita, Kans. 
you'll find in better plants 


Bu tf alo everywhere 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 


us or see your Buffalo representative today about the X-Series Converters. 
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“Snug-Pak—T.M. Tee-Pak, Inc.,Chicago, Il. 








It's packed snug, sure and smartly 
in Oriented PLIOFILM 


No wonder Tee-Pak, Inc., applies the name 
“Snug-Pak*” to the wrap it provides for this 
Morrell Pride pork shoulder butt. 


For the fact is it is just about the tightest, snug- 
gest wrap ever devised for the protection of such 
fine meats—thanks to Oriented PLIOFILM. 


Prestretched, it shrinks back to a snug wrap once 
the meat is wrapped and heat is applied. 


The Result? Excess air is expelled immediately, 
longer life assured for the meat—space is denied 
mold growth and sliming. 





Other Advantages? A virtually wrinkle-free wrap 
that heat-seals with a seam as strong as the 
super-tough material—a material that will not 
crack, that is dimensionally stable with chang- 
ing humidity conditions, greaseproof and heart- 
ily tear-resistant. Optimum gas transfusion 
rate. Excellent transparency and printability. 


Can you afford to overlook the low-cost protec- 
tion PLIOFILM provides like no other material? 
For information, write: Goodyear, Packaging 
Films Department G-6419, Akron 16, Ohio. 


Good things 
are better in 


& e 
Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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‘Why Fo' Yo' Do Dat, Dog?’ 


That agonized and indignant query of a 
five-year-old and _ sensitive southern cousin, 
who watched a dog chase and violently kill 
a rabbit on the lawn of our boyhood home, 
has come to mind again and again during the 
current controversy over humane slaughter 
legislation. 

The child was applying acquired human 
concepts of cruelty and kindness, and mak- 
ing a judgment on a natural process which 
was neither cruel nor un-cruel. 

At the risk of being accused of taking refuge 
in semantics, we must reject all of the current 
legislative proposals which would impose 
theoretical standards of humaneness in animal 
slaughter on the meat packing industry, 
whether directly as in S-1497, HR-176 and 
other House bills, or indirectly as in HR-8308 
(the bill recommended by the House agri- 
culture committee). 

Until the term “humane” can be defined 
objectively rather than subjectively by so- 
called “humanitarian” groups, scientists, meat 
packers and legislators, we believe that all 
should slow down, study and learn what they 
are talking about. 

The penalties which precipitate action 
would impose on livestock producers, meat 
packers and packinghouse workers would, we 
are certain, be most difficult for Congress- 
men, the USDA and humane association offi- 
cials to explain to the citizenry. 

Men may live by words, but until such a 
word as “humane” can be defined, and its 
application can be spelled out in concrete 
form, it should not be used to jeopardize the 
livelihood of many men. 

Moreover, until considerably more is known 
about the matter, we cannot be sure that some 
of the suggestions for improving slaughter are 
not worse, from a humanitarian standpoint, 
than the practices they would supplant. 
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News and Views 





Proponents of HR-7743, which would give the Federal 


Trade Commission, rather than the USDA, jurisdiction over 
firms engaged only incidentally in meat packing, opened the 
testimony this week at House agriculture committee hearings. 
Earl L. Butz, assistant secretary of agriculture, said the USDA 
favors the amendment but recommends an additional provision 
that would permit the FTC to proceed against companies pri- 
marily in the meat processing business “upon a determination 
by the Secretary of Agriculture that such action is in the public 
interest.” Wesley Hardenberg, president of the American Meat 
Institute, and F. W. Specht, chairman and president of Armour 
and Company, also testified in favor of the bill, sponsored by 
Rep. William S. Hill (R-Colo.). L. Blaine Liljenquist of the 
Western States Meat Packers Association supported HR-8536, 
which would vest in the FTC jurisdiction over the trade prac- 
tices of all firms in the meat packing industry. 

The Senate judiciary committee early this week considered 
but did not reach a vote on S-1356, which, like HR-8536, would 
give authority over packers to the FTC. The group, however, 
rejected a proposed amendment by Senator Everett Dirksen 
(R-Ill.) that would have restricted the bill’s effect to firms 
obtaining substantially all their income from operations other 
than meat packing. Senator Dirksen said he intends to offer 
the amendment later on the Senate floor. 


The Compromise USDA appropriations bill (HR-7441), which 


provides $16,826,000 for meat inspection in fiscal 1958, was 
passed by the House and sent to the Senate this week. The 
House accepted the $240,000 increase voted by the Senate for 
meat inspection. This is far short, however, of the $1,212,000 
sought by the Administration for urgently needed inspectors in 
its budget request for $18,718,000 to operate the Meat Inspec- 
tion Division this year. The report of the House-Senate con- 
ference committee, which was accepted by the House, made 
no mention of the committee's attitude toward a possible USDA 
request for a supplemental deficiency appropriation. 

In other action, the House by a vote of 93 to 23 passed a 
bill (HR-6814) to require federal inspection of poultry and 
poultry products processed for sale in interstate commerce. 


Florida Legislation under which the state would have paid 


the entire cost of its mandatory meat inspection program was 
vetoed by Governor Leroy Collins in the final hour of the 1957 
assembly. The governor said that the bill, while requiring the 
expenditure by the state, failed to provide sufficient funds to 
absorb the full cost of the inspection service. Since the measure 
was vetoed just before the legislature adjourned, its sponsors 
did not have time to push through an adequate appropriation. 
The bill, initiated by the Florida Independent Meat Packers 
Association, had been passed a month earlier by a 51-to-26 
majority in the house and drew only one dissenting vote in 
the senate. Governor Collins did sign a $750,000 appropriation 
for tick fever control in the final hours of the legislature so 
the packer bill apparently was another victim of the state’s 
tick fever infestation. 

Because of the measure’s wide support in both houses of 
the legislature, the Florida association is optimistic about ob- 
taining full state financing of the inspection program in the 
1959 legislature. In the meantime, the state will continue to pay 
49 per cent and packers, 51 per cent, of the inspection costs. 
The legislation will be discussed at a- general meeting of the 
Florida Independent Meat Packers Association, set for 6 = 
Friday, July 19, at Ronnie’s Restaurant in the Colonial Plaza, 
Orlando. Officers also will be elected at the meeting. Ralph 
Gee of Turner & Gee, Orlando, now is president. 

















TOP PAGE: In bottom foreground is the top of 
the digester and motor drive for its turbine 
mixer; Miles Bedker stands ‘underneath the de- 
gasifier. CENTER: Overall view of treatment 
plant with control house in foreground; sepa- 
rator at left and digester behind earth mound. 
BOTTOM: One of the three automatic sampling 
devices employed at the new treatment unit. 
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NEW era in packinghouse 
A waste treatment has opened 

after years of research and 
development by members of the 
meat packing industry. The new 
method of anaerobic treatment is 
being employed for the first time 
in a full-scale packinghouse oper- 
ation at the Albert Lea plant of 
Wilson & Co., Inc. During the past 
six months the operation of the 
treatment plant has proved the 
fundamental correctness of the en- 
gineering data assembled by the 
various research workers, asserts 
A. J. Steffen, director of sanitary 
engineering of Wilson & Co., Chi- 
cago, under whose primary guid- 
ance the full-scale plant was con- 
structed. 

Members of the American Meat 
Institute committee on meat pack- 
ing plant waste disposal, who vis- 
ited the Wilson plant on June 19, 
concur in this evaluation. The AMI 
committee, of which Steffen is a 





member, programmed much of the 
original research and advanced $30, 
000 to underwrite the work of Prof. 
Geo. J. Schroepfer and his associ- 
ates at the University of Minnesota, 
in following up on the basic experi- 
ments performed by W. J. Fullen and 
L. W. Murphy at Geo. A. Hormel & 
Co. in Austin, Minn., originators of 
the anaerobic technique in the meat 
packing industry. 

Henry Tefft, director of the AMI 
department of packinghouse practice 
and research, says that the new treat- 
ment process is an outstanding ex- 
ample of how industry effort can solve 
vexing problems at a nominal cost in 
record-breaking time. 

Although the new treatment plant 
is still not operating at optimum ef- 
ficiency, it reduced the BOD load of 
the Albert Lea plant’s waste by 95.9 
per cent during the month of May 
(see Table 2). The construction cost 
is conservatively estimated to be 
about one-third less than that of a 
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New Era in Treatment of Packinghouse 
Waste Opens With Successful Start 
of Anaerobic Unit at Wilson Plant 


By GREGORY PIETRASZEK, Technical Editor 


conventional plant handling a simi- 
lar volume. The BOD load of the 
effluent discharged from the treat- 
ment plant during May averaged 65 
ppm. Reduction to this level was 
achieved in what amounts to half a 
plant, as Wilson plans to expand the 
system after it has accumulated suf- 
ficient operating data on which to 


base the exact nature of future con- 
struction. When completed, the plant 
will reduce the BOD load of Albert 
Lea effluent to about 30 ppm. Gases 
that are emitted in the digestion proc- 
ess are recaptured and used to heat 
the raw sewage so that there is rela- 
tively little odor. While the treatment 
plant was designed to treat about half 
of the estimated total load, it actu- 
ally has been handling over 8000 lbs. 
BOD per day, which is from 55 to 
65 per cent of the entire load. Most 
significantly, while provisions have 
been made for ponding the surplus 
sludge, the actual volume discharged 
as sludge in May was only 1.2 per 
cent of the total volume of waste 
which entered into the system, ac- 
cording to Steffen. 

BASIC STUDIES: The Albert Lea 
treatment plant, which is being built 
in two stages (see diagrams), is the 
practical result of data assembled 
at Hormel’s Austin plant where the 
initial studies with anaerobic diges- 
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tion were conducted by Fullen (see 
THE NATIONAL PROVISIONER of March 
24, 1951); the work of Professor 
Schroepfer who, under the auspices 
of the AMI committee evaluated the 
method and suggested means for 
separating the floc (see NP of Octo- 
ber 17, 1953), and the work done 
on a pilot scale at Albert Lea by 


TWO-BANK sludge heater which warms waste with circulating water. Gas recaptured in 


Allen Myrom, chief plant chemist. 
There were, of course, many ma- 
jor headaches before the research re- 
sults could be put to practical use. 
First, Wilson management had to 
make the crucial decision to support 
the engineering findings derived from 
pilot operations with a full-scale plant. 
(See NP of February 4, 1956 for a 





the treatment process, or purchased gas or oil, can be used in the burner of the heater. 
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detailed explanation of the two-stage ment, use of any other process, such / oa 
building program.) Second, several as anaerobic digestion, can only be thus 
engineering problems had to be solved _ justified by economy and/or conven- / om 
in attaining full-scale operation: the —_ ience to the company electing to em- a i Steite: 
method of heating the raw effluent; ploy an alternative method. : tured 
how to degasify the sludge, and how Meat packing waste is more con- fier W 
to collect the sludge from the bottom —_ centrated than domestic sewage, but, proxir 
of the separator and return it to the —_in the main, has similar characteris- witho 
digesters. All these problems were tics. BOD strength, which is a meas- / As 
solved by Steffen, the consulting en- ure of the oxygen needed to purify gainer 
gineering firm of Toltz, King, Duvall, the entrained waste material in a explai 
Anderson and Associates, Inc., of St. stream over a five-day period, ranges vent O34 tures 
Paul, and a large number of equip- from 800 to 1,800 ppm.; volatile mis ncn a Th 
ment suppliers, all working together solids range from 800 to 3,000 ppm. 1950, 
as a team. Lawrence Olson, Wilson’s and suspended solids from 300 to ing ti 
field engineer, and Ben Jackson, Wil- 1,200 ppm. The degree of all these DRAWING |: First stage at Albert Lea. flow 
son’s master mechanic at Albert Lea, will depend upon the type of meat geste 
processing operations being carried tively high, providing good gas pro- a set 
on, the extent of operations, the avail- duction and an adequate supply of ity. 
TABLE |: WASTE TREATMENT PLANT DESIGN ability and cost of water and the solids for the concentration required the \ 
CRIT ER I DERT Le Latee en. waste conservation measures being in the mixed liquor (12,000 to 15, and | 
~— Side thls practiced. The BOD load is higher 000 ppm. suspended solids attained b> 
— — for hog than for beef dressing opera- by pumping sludge back to the di- | 
ee ee a gla co equalization —_ tions; where water is cheap the waste gesters). 3) The process can be shut fj Yee 
Heaters (2) ..._ Maintain digesters at 95° F. can be diluted or, conversely, it can down over weekends and for extend- #j 
Digesters (2) —— oe I oo oe cutis be concentrated. Proper cleanup pro- _—ed_ periods with no loss in treatment havi 
ft./day ’ cedures within the plant can lessen efficiency. The anaerobic sludge will | -— 


Remove all of the methane 
and most of the CO». De- 
sign for 20-in. vacuum. 
I:1 to 3:1 sludge return at 
600 g.p.m./sq. fft., surface 
rate 

Loading 23 m.g.a.d. 2,600 
Ib. B.O.D./acre ft. 


800 gal./sq. ft./day 


Degasifiers (2) 


Separators (2) —. 


Trickling Filter —_ 


Final Clarifiers (2)_ 





were both active members of the 
planning team. 

As in the approach to any indus- 
trial waste treatment problem, Wil- 
son’s selection of the process was 
based on the characteristics of the 
waste, the degree of treatment re- 
quired, and the cost of the method 
as compared with alternative proc- 
esses. Since packing plant wastes can 
be handled by the processes normally 
employed in municipal sewage treat- 


the volume of solid material that is 
needlessly wasted by being washed 
down the sewers. 

Packing plant wastes are relatively 
fresh as compared with domestic sew- 
age, so that organic nitrogen content 
is high compared with ammonia; this 
fact facilitates anaerobic digestion. 
The temperature of packinghouse 
waste is relatively high and even in 
northern climates ranges from 82 to 
O0° 

ADVANTAGES: Preliminary stud- 
ies had established the fact that the 
anaerobic process possessed the fol- 
lowing advantages for treating pack- 
inghouse waste: 1) The waste has 
a relatively high BOD, a desirable at- 
tribute in anaerobic digestion, 2) The 
concentration of organic solids is rela- 


remain active over long periods of 
storage provided it is kept mixed and 
reasonably warm. The material must 
be mixed so that the bacteria can 
cling to the solids to digest them 
and the organisms thrive best in the 
temperature range of 90° to 95° F, 
4) The land area required is less 
than that needed for a trickling filter 
or activated sludge plant. 5) The first 
cost is about one-half to two-thirds 
of the expenditure usually required 
for trickling filter and activated sludge 
plants. 

Some purchased gas or oil may be 
burned to maintain the optimum 
temperature range in the digester, 
depending upon the temperature and 
volatile solids concentration of the 
raw waste and the winter heat losses; 
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AMERICAN MEAT INSTITUTE committee on packing plant waste 
disposal gathered outside heater room at Wilson waste treatment 
plant at Albert Lea. Left to right are Miles Bedker of Wilson & Co., 
Inc., chief operator; W. J. Fullen of Geo. A. Hormel & Co., origi- 
nator of the process; A. J. Steffen of Wilson; Stan Johnson of Oscar 


man; R. K. Steffa of The Rath Packing Co.; J. Bekstein of Oscar 
Mayer; A. M. Pearson of Swift & Company: L. Orsi of Armour; : 
F. Sollo of Swift; H. B. Housh, Wilson manager at Albert Lea; Prof. E 
G. J. Schroepfer, University of Minnesota; K. M. Harrison of Rath, p 
and Leo O'Neal, Wilson superintendent at the Albert Lea plant. 0 
The committee supported research at the University of Minnesota 
following up the first Hormel experiments with the process. 











Mayer & Co.; H. D. Tefft and Don MacKenzie of the American Meat 
Institute; Glen Aikins of Armour and Company, committee chair- 
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thus operating costs will vary some- 
what. From data assembled thus far, 
Steffen estimates that the gas cap- 
tured in the digester and the degasi- 
fer will heat the material during ap- 
roximately nine months of the year 
without use of purchased gas. 

A short summary of the experience 
gained in the pilot scale studies will 
te) 
explain some of the unorthodox fea- 
tures of the Wilson plant. 

The Austin pilot plant, built in 
1950, consisted originally of a hold- 
ing tank to provide uniform 24-hour 
fow for the volume handled, a di- 
gester Of 800 cu. ft. capacity, and 
a settling tank of 460 cu. ft. capac- 
ity. A circulating pump discharged 
the waste through an external heater 
and kept the material moving in the 
digester. 

Although excellent treatment results 
were obtained, performance was not 
consistent because of the erratic be- 
havior of the gas-loaded solids in the 


i PROPERTY LINE 
, 




















DRAWING 2: Layout of complete unit. 


settling tank, particularly with chang- 
es in loading. Sometimes the floc 
would settle, but at other times it 
would not (see THE NATIONAL FRO- 
VISIONER of March 24, 1951). 

A vacuum degasifier was devel- 
oped by Fullen and his co-workers 
and installed in the pilot plant to de- 
gasify the liquor before sedimenta- 
tion. The sludge, relieved of excess 
gas, was then settled in a sedimenta- 
tion tank and could be pumped back 
to the digester (see NP of October 
17, 1953). 

Studies on the pilot scale gave 
BOD removal of 95 per cent and 
suspended solids removal of 90 per 
cent at loadings up to 0.20 Ibs. of 
BOD per cu. ft. of digester volume 
per day and with detention periods 
of 12 hours based on the raw flow. 

IN TWO STAGES: To bridge the 
gap between the pilot unit and a full- 
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SLUDGE PUMPS (left rear) can move sludge to lagoon, holding tank or directly to tank 





truck. Foreground pump moves sludge from separator to digester, where bacteria go to work. 


scale treatment plant, Wilson decided 
to build the Albert Lea plant in two 
stages so that empirical data gath- 
ered in full-scale operation could be 
used in designing the second stage. 
Drawing 1 (page 20) shows the pres- 
ent plant and Drawing 2, the com- 
plete unit. Design criteria are de- 
tailed in Table 1, page 20. 

One hundred per cent equalization 
of flow was provided for in the de- 
sign, While pilot scale studies indi- 
cated that six-fold load variations 
could be handled in a 12-hour cycle, 
with only 1 to 2 per cent loss in 
BOD removal, these variations in 
loading are not as extreme as those 
found in practice so studies on equal- 
ization requirements are proposed. 





However, the system has the ability 
to adjust to the peak loads common 
in meat packing with heavy slaugh- 
ter occurring in fall and winter, and 
lighter loads in spring and summer. 
The system functions well in sum- 
mer and in winter as it is not de- 
pendent upon climatic conditions. 
By means of an ingenious piping 
arrangement, one digester in the Wil- 
son plant acts as an equalization tank. 
Approximately 50 per cent of the 
meat plant’s raw effluent is handled, 
and it represents the relatively con- 
centrated waste of the operating day. 
Cleanup water and water from the 
limited night operations is not 
pumped to the equalization tank 
under the present setup. Since the 


PUMPS PULL vacuum on degasifier to free entrained gas that is metered and used to heat 
incoming waste. Miles Bedker, chief operator at treatment plant, checks flow of gas. 
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actual detention period in the di- may pass directly to the digester. bination boiler and exchanger unit fq§ Min 
gester based on raw flow is 14.32 The equalizer, which is equipped sludge heating on record. Its desig§ In 
hrs. (May data), and the equaliza- with suitable control valves provides represents the combined efforts gf rem 
tion tank holds 27 per cent of the for uniform flow to the digester. The Wilson and the supplier. The unit sf at ¢ 
total flow, the first phase equalization operator knows the volume of effluent rated at 3,000,000 Btu. per houw§ dro 
tank has ample capacity to level out in the digester through reading his The unit can burn digester gas, which§ effe 
the surges of waste water which are _ instruments. will be its main source of fuel, og per 
highest during the operating day and After a study of various methods natural gas or oil. The piping is of diff 
lowest at night. (See Table 2.) of heating the raw waste before the 
Of course, all the raw effluent at pumping it to the digester, an ex- TABLE 2: WASTE TREATMENT PLANT gall 
the Wilson plant is first detained in ternal heat exchanger of the water- (MODIFIED ANAEROBIC DIGESTION), WILSonE rese 
; : & CO., INC.—ALBERT LEA, MINNESOTA, 
conventional settling tanks where  bath-sludge-tube type was selected. OPERATING AND ANALYTICAL ture 
some of the heavier solids, such as §_ Heating must take place to provide DATA FOR MAY, 1957 Jarl 
grit, are scraped out and the float- the optimum climate for the bacteria. dott, are, bared, on, 23 operating days. Of the 
able grease is skimmed. During pe- Furnished by the Pacific Flush Tank dese and the treatment plant’ 2 dave. soli 
nite ; : lant t i 
riods of low flow the raw effluent Co., this heater is the largest com- _—Paant yas slat Sawn two days for instaliationd) == 
Max. Min. Avg, the 
Flow to treatment plant, e tha 
mil. gal./day ..... 1.05 0.42 owe the 
T OF): 
a 4 T 1 
Raw waste . : . 6 86 ae wil 
Digester effluent . s 88 7 Ja 
Return sludge . 4 87 ge pia 
vO) eye 7.0 22 c 
Separator effluent . 7.2 7.0 dM | 
Gas (1000 cu. ft./day): cu 
Digester gas produced... 66 7 % gas 
Degasifier gas produced... Meter out of order 
Natural gas used 6.7 0.1 re] so. 
Vacuum (in. of Mercury): 18.9 18.5 onl 
Ratio return sludge to gas 
UP ese 3 to | s 
Analytical Data: P.p.m Ibs. /day ye 
BOD: Raw: . : 1,558 8,400 | 
Separator effluent . 6 352 wa 
Per cent removal ...... 95.9 mi 
Total solids: raw ... 3,359 18,200 ae 
Separator effluent =< Ban 12,410 Int 
Per cent removal an ica 
Total volatile solids: th 
pe EEE 7 7,70 ( 
Separator effluent ...... 279 1,508 tic 
Per cent removal . we 80.5 = 
Suspended solids: n 
Raw ... 5,25 tw 
498 
Per cent removal op 
Suspended volatile solids: 
ee SE IS : . $72 4,70 
Separator effluent 8! 439 no 
No. 359X Per cent removal 90.7 1 
Stainless Steel m = = solids mixed paver atid 4 
separator influent) ; ppm in 
eeenstcy CLEAN-LINE YOUR PRODUCTION To‘al volatile solids mixed 
9 St Joh E e t i tl liquor (separator influent) 9,675 ppm 
- Jonn Equipment is exactly otal sete return, sludge. 17,862 ppm fu 
tailored to your requirements “ledge tél d 
Q : = Volatile Acids: fo 
St. John “standard equipment” may easily be modified to Digester ...... ; 89 ppm A 
on i : Separator effluent ... 7! ppm 
meet any conditions of operation or production. Total waste sludge to S 
Sor Ganon i920 fo 
If you need a special design, entirely different from our Lbe. total olids om 28.20 t 
known “standards”, we are equipped to engineer and pro- Digeiar loading. (bated ; 
duce it quickly and nomically. ony ebaeeat 
, ae eamieateb sats Lbs. BOD per cu. ft. di- Nn 
ce : f ‘ gester capacity per day 0.1625 
Clean-Lining your production with St. John Stainless Steel Lbs. total vol. solids per f 
Equipment shows a profit from the start. Clean up and main- “per ae ta. 0.1490 
tenance is reduced to a minimum.Then, because it is built ae ae nto a 
: : Ot Oe 5 
to last, St. dohn Equipment outwears ordinary types by we Sisitealie adie: tela I 
much as 3 times. And, of course, it meets the most rigid gals. per sq. ft. per day 282 F 
it _ ie seein Digester wvvonememe 14,32 hours 3.55 hours 
sanitary inspec q ‘ Detention period Tot. Flow incl. 
. B based on Raw Feed Return Sludge § 
Weather you need a single ment tusk oF wish to plainac lambeus | ue 
Clean-Line a complete installation, write or wire Separator 5.78 hours —1.43 hours | 
for information. 
arranged that the sludge can be 
ST. JOHN & €9oO. heated during periods of low flow. 
TEMPERATURE CRITICAL: 
S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS Temperature in the digester is a ct 
a a a tical factor; heating is monitored by 
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Minneapolis - Honeywell instruments. 
In the pilot studies optimum BOD 
removal of 95 per cent was obtained 
at a temperature of 95° F., with a 
drop of about 1 to 1% per cent in 
effectiveness when the digester tem- 
perature was lowered to 85° F. A 
difference of two or three degrees in 
the temperature to which a million 
gallons of waste is heated may rep- 
resent $6 to $10 per day in expendi- 
ture for supplementary fuel, particu- 
larly during periods of light kill when 
the low concentration of volatile 
solids reduces the gas yield. 

In consuming the volatile solids 
the anaerobic bacteria produce a gas 
that is the primary source of fuel for 
the heater. 

The economics of heat requirements 
will be studied in the first-stage 
plant, reports Steffen. 

The pilot plant work did not in- 
clude a study of the fluctuations in 
gas yield with variations in loading, 
so that gas storage requirements could 
only be estimated. The economics of 
gas storage will be studied in the 
present plant, 

A sharp reduction in BOD removal 
was experienced when the degree of 
mixing was reduced in the pilot plant, 
indicating the importance of biolog- 
ical contact in the process. When 
the sewage is in mix, the food par- 
ticles and bacteria are in suspension, 
bringing about maximum contact be- 
tween the two, which is essential for 
optimum operations. 

The mixing data, however, could 
not be directly translated for full-scale 
guidance because the pump circulat- 
ing system used in the pilot plant 
was not economically feasible for a 
full-scale unit. However, studies con- 
ducted at the University of Minnesota 
for the AMI committee by Dr. A. G. 
Anderson, an associate of Professor 
Schroepfer, showed that a velocity 
of 0.25 ft. per second along the bot- 
tom of the digester would be sufficient 
to maintain movement of sludge par- 
tiles tending to settle out, so that 
mechanical or gas mixing became 
feasible. 

After evaluating the various me- 
chanical and gas mixing techniques, 
the engineers selected an open tur- 
bine rotor 10 ft. in diameter rotating 
at a maximum speed of 6.12 rpm. The 
impeller consists of a flat horizontal 
plate 10 ft. in diameter from which 
20 fins extend upward 2 ft. and 
downward 4 ft. 2 in, These fins are 
1 ft. 6 in. wide and are set radially 
at the outer periphery of the horizon- 
tal plate. The plate is set 6 ft. below 
the permanent liquid level in the di- 
fester. The effect is that of two tur- 
bine pumps rotating the liquor, one 
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in the shallow zone of 6 ft. above the 
horizontal plate and the other in a 
deep zone below the rotor. The side 
water depth of each digester is 21 
ft., plus a 6 ft. hopper. The turbine 
mixing keeps the material in proper 
suspension to allow agglomeration by 
the anaerobic organisms. Provision 
has been made so that gas or other 
methods of mixing can also be used. 

From the digester the material is 
sucked to the degasifier, which is the 
first unit of its type employed in waste 
treatment, and, consequently, its de- 
sign is based on general assumptions. 
The design selected is a vertical steel 


tank 11 ft. in diameter and 9 ft. 
deep, installed on a steel framework 
set on the concrete cover of the active 
digester in the first-stage plant. The 
waste is drawn up by a 20-in. vacuum 
into a distributor trough system at the 
top of the tank and then flows down 
over a series of slats to break up the 
flow and permit the release of gases 
which are exhausted from the top of 
the tank to water-sealed vacuum 
pumps. 

In the operation of the pilot plant 
it was found that 70 per cent of the 
volatile solids are destroyed in the 

[Continued on page 39] 
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Ham and Sausage Cook Tanks 
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St. John & Company is one of the few original manu- 


facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 


who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 








S800 SO. DAMEN AVE. 


25 


CHICAGO 36, ILLINOIS 








sh hope AE NRE RITE AA ATS SAAS 














Leading packers select Du Pont cellophane 









and high-speed packaging 





Steadily rising sales! That’s the story 
of Valleydale Packing, Inc., Salem, Va., 
since they began packaging with spar- 
kling Du Pont cellophane. 

Mr. C. F, Wirt of Valleydale reports: 
“Cellophane packaging helps keep our ba- 
con, franks, sausage and ham fresh . . . 
and as appealing as when first made. An- 
other advantage of cellophane we value 
is the fast, trouble-free, economical pack- 
aging it assures us month after month.” 

Valleydale. like many other leading 
packers, takes full advantage of the eye- 


Good packaging is good merchandising . . . the most effective packaging material is cellophane 
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appeal extras of cellophane by featuring 
their attractive packages on TV, news- 
papers, bus cards and store displays. 
When selecting a material to meet your 
packaging requirements, consider all of 
the advantages of cellophane. For com- 
plete details on why cellophane is the 
preferred film and what it can do for 
your operation, consult your Du Pont 
Representative or Authorized Converter 
of Du Pont cellophane today. E. I. 
du Pont de Nemours & Co. (Inc.), Film 
Department, Wilmington 98, Delaware. 
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SPECIFY DU PONT cellophane b 
code designation when you order. LSA 

and MSAD-86 are among the films tailored 
to meet specific needs of meat packaging. 
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MEAT that must be chilled quickly to prevent a decline in quality during grinding is ground with the granulated dry ice. 


Dry-lced Hamburger Keeps Top Quality 


being used to insure the pro- 

duction of top quality ham- 
burger at Oakland Meat Co., Chica- 
go, a leading independent meat pur- 
veyor. The firm was among the first 
to try the use of dry ice for this pur- 
pose and has found results to be 
highly satisfactory. Dry ice is especi- 
ally helpful in maintaining top qual- 
ity during the hot summer months, 
according to Lloyd Hatoff, vice pres- 
ident of the concern. 

Although incoming meat is received 
via refrigerated carriers, and is quick- 
ly checked into coolers where tem- 
peratures are kept at 34° to 36°F., 
there are times when the temperature 
of some of the meat rises slightly. 
Dry ice used in conjunction with 
grinding is most helpful in pulling 
the temperature down quickly into 
the safe zone. 

Oakland has also found that there 
is much better retention of color 
when dry ice is employed since the 
refrigerant, in its intimate contact 
with the meat, destroys some of the 
normal bacteria that help rob meat 
of its desirable color, emphasizes Ed- 
ward Silverman, secretary-treasurer. 
The firm knows from its customer ac- 
ceptance and reaction that the use of 
dry ice in hamburger prepartion is 
a good policy, says Hatoff. 

Depending on the meat tempera- 


( RANULATED dry ice is now 
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ture, the granulated dry ice is either 
placed in the throat of the grinder 
along with the meat, or it is sprin- 
kled on top of the meat in successive 
layers after grinding. The grinder em- 
ploye uses his judgment as to when 
to apply the dry ice. If the incoming 
boneless beef has any signs of ab- 
normal warmth, he places the dry ice 


— 


PROPERLY-CHILLED meat is ground and then is re-cooled with a sprinkling of dry ice over 
the spread layers. The vapor is caused by the sublimation of the granulated dry ice. 


in the hopper. This prevents any ad- 
ditional increase in the heat of the 
meat during the grinding operation. 
If the meat is well-chilled, he grinds 
out a hopper-load and spreads the 
ground meat in the receiving truck 
before sprinkling the granulated dry 
ice over the product. Meat sprinkled 
with the dry ice will have a tempera- 





_ 
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ture of 36° to 38°F. says Eugene 
Silverman, president. 

The firm uses about 7 lbs. of gran- 
ulated dry ice to 100 Ibs. of beef. 
The dry ice comes to the firm in 50- 
lb. boxes and is handled with a con- 


LLOYD HATOFF checks temperature of 
ground meat with dial thermometer. The 


level of dry ice used in chilling the meat is 
not sufficient to freeze the product. 


ventional scoop as needed and then 
sprinkled over the meat. The dry ice 
is used in the first grind. It is not 
used for the second grind since the 
temperature of the cooler, which is 
held low to assure top quality meat, 
and the speed of the second grind 
forestall any appreciable increase in 
product temperature. The meat is 
ground to order as needed so fresh- 
ness is always assured. 

Oakland management says that the 
dry ice reduces the temperature of 
the ground meat approximately 12 to 
14 degs. The grinder operator wears 
protective gloves to avoid burns from 
the dry ice. 

The cost of chilling the meat is es- 
timated at about 35c per cwt. Man- 
agement considers this sum to be 
nominal insurance in obtaining top 
quality hamburger and improving the 
flavor and color of the product. 

The granulated dry ice is easy to 
use. The operator quickly learns how 
to gauge the amount needed. A meat 
packing hand thermometer with the 
dial face is helpful in learning the 
level to use. Oakland management 
checks the ground meat temperature 
periodically to see that the meat is 
not too cold. Since dry ice sublimates 
in use it does not add any weight to 
the meat. The technique has been 
approved by the Meat Inspection 
Division of the U. S. Department of 
Agriculture in Memorandum No. 239. 

The granulated dry ice is furnished 
to the Oakland concern by the Pure 
Carbonic Co. of Chicago. 
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New $150,000 Project to 
Push Soap Sales in Japan 


The National Renderers Association 
has signed a market development 
agreement with the Foreign Agricul- 
tural Service, U. S. Department of 
Agriculture, for the promotion of tal- 
low sales in Japan. 

Main part of the new project will 
be an advertising program to advise 
the Japanese people of the virtues 
of soap made irom tallow. The pro- 
gram will emphasize that soap is 
made from tallow, that it has im- 
portant sanitary values and that it 
can be used for many purposes. Brand 
names will not be used. 

Total cost of the one-year project 
will be $150,000. The Foreign Ag- 
ricultural Service will make available 
$125,000 in foreign currencies from 
surplus sales under Title I of Public 
Law 480. Two Japanese trade groups, 
the Japan Oil and Fat Processing In- 
dustry Association and the Japan Oil 
and Fat Importers and Exporters As- 
sociation, and the National Renderers 
Association will contribute the bal- 
ance of the money. 

Newspapers, radio, television and 
magazines will be utilized in the ad- 
vertising venture, and schools will be 
brought into the program. Soap sculp- 
ture will be tried, and a soap queen 
may be named as part of the cam- 
paign to increase the popularity of 
the product. 

The new market development 
agreement was signed in Washington, 





MARKET DEVELOPMENT agreement is 
signed by Richard B. Mortimer (left) for 
the NRA and Gordon Fraser for the FAS. 


D. C., by Richard B. Mortimer, NRA 
president, and Gordon O. Fraser, as- 
sistant administrator of the FAS for 
market development programs. Mort- 
imer is to go to Japan this fall to 
set up the project, which could be ex- 
tended if it is successful. Japanese 
industrial leaders also are to come to 
the U. S. to see how tallow is pro- 
duced and handled, visit analytical 
laboratories, and learn how the U. S. 


tallow and grease market operates, 

The new program is the result of 
last year’s project under which Morti- 
mer and William F. Beedle, presi. 
dent of George W. Gooch labora. 
tories, Ltd., Los Angeles, went to 
Japan and Korea seeking more trade, 


WSMPA Is Lining Up Foes 
Of Freight Rate Reduction 


E. Floyd Forbes, president of the 
Western States Meat Packers Associa- 
tion, and representatives of four other 
western groups urged the California 
public utilities commission this week 
to petition the suspension board of 
the Interstate Commerce Commission 
for a suspension of the new lower 
westbound rates published by the 
western railroads for fresh meat and 
packinghouse products. 

In addition to Forbes, the delega- 
tion included W. P. Wing, California 
Wool Growers Association; Bert Buz- 
zini, public utilities department, Cali- 
fornia Farm Bureau Federation, and 
J. Edgar Dick, secretary of the Cali- 
fornia Cattlemen’s Association, who 
represented that group and the Cali- 
fornia Cattle Feeders Association. 

The public utilities commissions of 
the states of Washington and Oregon 
have indicated that they will file pe- 
titions asking for a suspension of the 
rates and a public hearing on the 
matter. Unless suspended, the new 
rates will go into effect on August 
15. Livestock rates will not be af- 
fected under the new tariffs pub- 
lished by the rail carriers. 


USDA Approves Koroseal 
Pipe for Meat Plants 


Meat packing companies may now 
install Koroseal grade 100 pipe in 
their plants without first obtaining 
the approval of the United States De- 
partment of Agriculture. Previously, 
meat packing plants were forced to 
obtain individual sanction from the 
USDA for each installation of the 
pipe which is used for conveying 
brine and other liquids. 

The plastic division of the B. F. 
Goodrich Industrial Products Co., 
Marietta, Ohio, manufacturer of Ko- 
roseal pipe, says that the materials 
in its product are unaffected by most 
acids and alkalies, as well as salt, 
oil, water and alcohol solutions, and 
that the pipe has found wide use 
in industry to handle chemicals that 
attack rubber, metal or alloy products. 

It is said that the pipe fittings 
weigh only 25 per cent as much as 
standard metal pipe, and that the 
pipe in many services will outlast 
other species of such equipment. 
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a The Meat Trail... 








KICKOFF EVENTS for current "National 
Hot Dog Month" included this presenta- 
tion of a giant hot dog to Herman Wald- 
man (right), president of Texas Independent 
Meat Packers Association, by Chris E. 
Finkbeiner, NIMPA president, assisted by 
Marian Todd, "Miss Hot Dog U.S.A." Fink- 
beiner flew from Little Rock, Ark., in his 
private plane. Hot dog will be one of the 
most talked about products of the U.S. dur- 
ing July. More than 350 Mutual radio sta- 
tions from coast to coast will carry a spot 
announcement campaign and other media 
also will spread the word about this popular 
item in the second annual National Hot Dog 
Month, sponsored by Tee-Pak, Inc., Chicago. 





18-Member Board Elected 
By Pacific Coast Jobbers 


The Pacific Coast Meat Jobbers As- 
sociation elected 18 men to the board 
of directors at the group’s annual 
meeting in San Francisco. The direc- 
tors are: 

Joe Braun, Krey Packing Co., San 
Francisco; EEpwarp Bucker, Del 
Monte Meat Co., San Francisco; Tom 
KecLey, General Meats, Seattle; Au 
LAFAYETTE, Oakland Meat Co., Oak- 
land, Calif.; Sam Epstein, Gaffney 
& Co., San Francisco; GEORGE Fo- 
TENOS, Fotenos Brothers Meat Co., 
San Francisco, and VINCE GUERRA, 
Geo. E. Tesio Co., Oakland. 

Also, Ca HEMPLE, Peerless Meat 
Co., Reno, Nev.; Byron W. Horton, 
Meats, Inc., Seattle; Ep Hurck, Re- 
liable Meat Co., South San Francisco; 
VERN KEENER, Keeners Market, 
Bothell, Wash.; Conrap LaAZZARES- 
cut, Lazzareschi Meat Co., Palo Alto, 
Calif; Ray Luce, Luce & Co., San 
Francisco; Tom Pertscui, Petschl’s 
Quality Meats, Seattle; Orro 
ScHAEFER, Schaefer’s Wholesale Meat 
Co., Oakland; Greorce SHENSON, H. 
Shenson Meat Co., San Francisco; 
Pur Ger, United Meat Co., San 
Francisco, and B. (Inv) VIGNAUx, 
Victor Meat Co., Oakland. 
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Pettus Named Director of 
USDA Livestock Division 


The appointment of Davin M. PEt- 
Tus as director of the Livestock Di- 
vision, Agricul- 
tural Marketing 
Service, U. S. 
Department of 
Agriculture, has 
been announced 
by O. V. WELLs, 
AMS. administra- 
tor. Pettus, who 
had been deputy 
director of the di- 





D. M. PETTUS 


vision since 1950, 
was named act- 
ing director last February when 


Harry E. Reep retired as director. 

Pettus will be responsible for the 
administration of the USDA mar- 
keting news service and grading and 
standardization programs for live- 
stock, meat and wool. He also will 
administer the Packers and _ Stock- 
yards Act. 

Joun C. Prerce, jr., chief of the 
division’s standardization bureau since 
1955, has been named to succeed 
Pettus as deputy director. 


Annual Meeting of Virginia 
Packers Set for August 3 


Several speakers will address the 
annual meeting of the Virginia Meat 
Packers Association on Saturday, Au- 
gust 3, in the Hotel Roanoke, Ro- 
anoke, Va., A. J. JESSEE of Shen-Valley 
Meat Packers, Inc., Timberville, pres- 
ident of the association, has an- 
nounced. 

Max O. CULLEN, assistant general 
manager of the National Live Stock 
and Meat Board, Chicago, will dis- 





ls 
[ 
| 


FRED SHARPE JOHN MILTON 
cuss activities of the Meat Board and 
how they tie in with the meat in- 
dustry as a whole. Davip Mays, at- 
torney for the Virginia association, 
will present the latest information on 
Virginia state meat inspection and 
review the public hearings that have 











been held on the matter this summer. 

Joun A. KILLicK, executive secre- 
tary of the National Independent 
Meat Packers Association, also will ap- 
pear on the program. FRED SHARPE, 
NIMPA director of sales training, will 
conduct a sales training clinic in the 
afternoon. 

Joun C. Mitton of the merchan- 
dising division, American Meat In- 
stitute, Chicago, will be the evening 
banquet speaker. There also will be 
a business session and election of di- 
rectors and officers earlier in the day. 


JOBS 


Boston Sausage & provision Co., 
Boston, has announced the appointment 
of ALBERT LEWIs 
as vice president 
of the company. 
Lewis formerly 
was president of 
Deerfoot Farms 
Co., Southboro, 
Mass., which was 
acquired last year 
by Hygrade Food 
Products Corp., 
Detroit. Max 
CHERNIs is presi- 
dent of the Boston Sausage & Pro- 
vision concern. 


A. LEWIS 


Appointment of JoHN SCHMIDT as 
financial vice president and secretary 
of Armour and Company, Chicago, 
has been announced by F. W. SPECHT, 
chairman of the board and president. 
Schmidt was formerly vice president, 
controller and secretary. In other ap- 
pointments, F. C. KLasinc was named 
controller of all food operations of 
the company; A. H. Van KAMPEN 
was named controller of the com- 
pany’s non-food operations, and E. J. 
McApDaMs was named assistant to the 
president. Klasing formerly was as- 
sistant general manager of the beef, 
lamb and veal division. Van Kampen 
previously was assistant controller and 
assistant secretary, and McAdams for- 
merly was assistant treasurer. 


PowEL. Jones has been appointed 
by The Rath Packing Co., Waterloo, 
Ia., to manage its new sales office at 
87 Haynes st., N.W., Atlanta, Ga. 


LaAuRENT TESSIER has been ap- 
pointed secretary-treasurer of Noe 
Bourassa, Ltd., Montreal, J. Raou. 
Bourassa, president, announced. With 
the firm since 1936, Tessier has been 
serving as office manager. Bourassa 
also announced that Cat N. MoIsAN, 
jR., president and general manager 
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Canton Provision increased ham sales to 
40,000 pounds a week with Cryvovac’s 
4-point profit package program! 


Product Idea Selling traditional bone-in hams in a highly competitive market was costing Canton Provision 
Company profits and brand identity. Then the Crvovac man suggested a profitable solution—to take advantage of con- 
sumer preference for convenience foods by cutting semi-boneless hams in half and vacuum-sealing them in Crrovac. Then 
Canton Provision’s “Pioneer Brand” half hams could go right into supermarket displays without rewrapping . . . keep 
color, flavor and weight through longer shelf life . . . carry brand identity right on the package. The new program showed 


immediate results — sales reached 160,000 pounds the very first month! 


Package Design 


The sparkling, transparent 
Cryovac-designed package, with 
its colorful “‘Pioneer Brand’’ label, 
proved ideally suited to mass dis- 
plays, and helped the ham sell 
itself. 





Package-Line 
Engineering 


Cryovac specialists adapted 
Canton Provision’s existing equip- 
ment... provided impressive new 
half-ham packaging volume with- 
out adding a penny to labor or 
equipment costs. 


Cryovac’s 4-point profit package program is ready to go to work for you, 
in every phase of the distribution cycle . . . adapting old products, adding 
new ones, building new efficiency, new markets, and new profits! For 


full information, write: 


Merchandising Manager, The Crvovac Company, Cambridge 40, Mass. 


THE CRYOVAC COMPANY, Division of W. R. Grace & Co., Cambridge 40, Mass. In Canada; 1244: Dufferin St., Toronto, Ontario 
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Promotion 


A Cryovac-sponsored sales 
contest helped Canton Provision 
launch this program. Full mer- 
chandising plan and free display 
pieces tied in with Cryovac’s 
national consumer advertising. 
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of Dominion Containers, Ltd., has 
been named to ‘thé board of direc- 
tors of the meat packing concern. 


WarrEN D. ScHWINGEL has been 
appointed corporate accountant for 
Oscar Mayer & Co, He has served 
as company cost accountant since 
1952 and will continue in that ca- 
pacity in addition to his new position. 
Schwingel began working for Oscar 
Mayer & Co. in 1925 as a purchasing 
agent for the Madison plant and at 
one time was office manager at Madi- 
son. He spent three years as account- 
ing manager for ‘the Philadelphia 
lant of the company before moving 
back to the Madison plant in 1952. 


PLANTS 


Central Packing’ Co. has begun 
operations in a new $250,000 feder- 
ally-inspected plant at Spanish Fork, 
Utah. The plant has a daily slaugh- 
tering capacity ‘of about 100 head of 
beef and 400 hogs and will employ 
20 workers when .in full operation. 
QuayLE Drxon and his son, DaRret, 
are operators of the concern. 


Substantial additional facilities are 
being provided at Jackson Packing 
Co., Jackson, Miss., Joun H. Boman, 
president, informed the NP. The new 
construction includes two coolers, two 
freezers, a dry'storage building and 
increased killing facilities. 


Armour and Company has closed 
its branch house at Chattanooga, 
Tenn., after more than 50 years of 
operation. The area now is being 
served by Armour from Atlanta, Ga. 


Plans are being made to rebuild as 
soon as possible the plant of Ortwein 
Packing Co., Nowata, Okla., which 
was destroyed by fire June 22. The 


plant was struck by lightning. Joszry 
OrTWEIN and his son, EUGENE, com- 
pany owners, said insurance will cover 
only part of the $100,000 loss. 


A $70,000 building permit has 
been issued to Table Supply Meat 
Co., Omaha, for a one-story addition 
to the company’s present plant, which 
was built in 1951. Lester Simon, 
president, said the addition will 
double the capacity of the plant and 
the entire operation will be under 
federal inspection. The new building 
will house a sharp freezer, holding 
freezer, coolers and processing space. 
A. H. Brodkey Co. designed the ad- 
dition and has the general contract. 


A new firm, to be known as 20th 
Century Meat Co., has been estab- 
lished by Srwon McCoy at 850 N. 
6th st., Philadelphia. 


Ogemaw Packing Corp., Tawas 
City, Mich., has opened a retail out- 
let in a former Tawas City locker 
plant, which has been remodeled. 


G & W Packing Co., Hickory 
Grove, S. C., has been granted a 
charter to buy, sell, pack and _ proc- 
ess meat and meat products. Au- 
thorized capital stock is $10,000. 
Joun L, Gappy is company president. 


TRAILMARKS 


The retirement of three MID in- 
spectors-in-charge has been an- 
nounced by C. H. Pats, acting direc- 
tor of the Meat Inspection Division. 
They are Dr. GLENN V. GREWELL, 
Clarkston, Wash., and Dr. RussELL 
G. Briney, Kansas City, Kan., who 
retired on June 30, and Dr. CLEM- 
ENCE C. Watcu, South St. Joseph, 
Mo., who will reti e July 31. Dr. Gre- 
well received the degree of doctor of 


veterinary medicine from Iowa State 
College in June, 1924. He served in 
meat inspection in Chicago, Des 
Moines, Marshalltown, Ia., Portland, 
Ore., Snohomish, Wash., Tacoma and 
Seattle before his Clarkston assign- 
ment. Dr. Briney received his degree 
from the Kansas City (Mo.) Vet- 
erinary College in 1918 and entered 
the meat inspection service in August, 
1934, after several years of veterinary 
practice. He served in Topeka, Sioux 
City, Miami, Okla., and South St. 
Joseph before taking charge at Kansas 
City. Dr. Briney now plans to live in 
California. Also a graduate of the 
Kansas City Veterinary College in 
April, 1907, Dr. Walch has served 
in meat inspection in Chicago, Sioux 
City, Leavenworth, Kan., National 
Stock Yards, Ill., Arkansas City, Kan., 
and St. Louis as well as South St. 
Joseph. He interrupted his meat in- 
spection career to serve as superin- 
tendent of a meat packing plant. 


Dr. Roy E. Morse, professor of 
food technology at Rutgers University, 
New Brunswick, 
N. J., has been 
appointed chair- 
man of the com- 
mittee on animal 
products of the 
advisory board 
on quartermaster 
research and de- 
velopment. The 
advisory board ‘is 
appointed by the 
national research 
council of the National Academy of 
Sciences. As chairman of the animal 
products committee, Dr. Morse also 
becomes a member of the overall 
committee on foods of the advisory 
board on quartermaster research and 





DR. MORSE 
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COCKTAIL PARTY held in 
conjunction with annual meet- 
ing of Natural Casing Institute 
at the Shelburne, Atlantic City, 
N.J., attracted this group of 
members and their wives. Paul 
Rosenfeld, president of Sayer 
& Co., Inc., Newark, N. J., was 
re-elected president of Natu- 
ral Casing Institute. 
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development. Dr. Morse is well 
known in the meat packing industry, 
having previously been research di- 
rector for Kingan & Co., Indianapolis, 
now Kingan Inc., and William J. 
Stange Co., Chicago. 


Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., is expanding its mar- 
keting area to include the entire 
northwest part of Ohio, embracing 
some 20 counties, HENry C. EckricH, 
president and general manager of the 
sausage concern, has announced. A 
new branch office is being established 
in Findlay, O., with O. G. CoLE as 
manager. Cole previously was man- 
ager of the Eckrich branch office at 


Brazil, Ind. An intensive advertising 
and sales campaign is planned to in- 
troduce Eckrich products to consum- 
ers in the Ohio area. Media will in- 
clude newspapers, radio and outdoor 


billboards. 


B. H. Bunn Co., Chicago, package 
tying machine manufacturer, ob- 
served its golden anniversary with an 
open house and reception this week. 
B. H. Bunn is president of the firm. 


Epwarp F. Jackson, who for the 
past 18 years has been vice presi- 
dent of Girard Packing Co., Phila- 
delphia, has resigned and will be- 
come associated with Eastern Brok- 


erage Co. of Philadelphia. Jackson 
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entered the meat packing field in 
New England with John Morrell 
& Co. in sales and branch manage- 
ment. He later was employed by 
Jacob E. Decker & Sons, Mason 
City, Ia., in establishing car route 
operations. Subsequently, he spent 
several years with Kingan & Co,, 
Indianapolis, directing sales and man- 
aging several eastern branches. 


DEATHS 


Hae Dickinson Morais, 54, for- 
mer canned meats sales manager for 
Armour and 
Company, Chica- 
go, died July 8 
at his home in 
Ansted, W. Va. 
He had been on 
sick leave about 
six months. Mor- 
ris served as 
president of the 
National Meat 
Canners Associa- 
tion in 1954 and 
1955. He joined Armour in 1923 as 
a salesman at the Charleston (W. 
Va.) brarich house. Survivors include 
the widow, HELEN; two daughters, 
Betu and Mrs. Patricia CLARK, and 
a son, WILLIAM. 





H. D. MORRIS 


LreonarD D. WEILL, 49, vice pres- 
ident and secretary of Berth. Levi & 
Co., Chicago, died July 7. He served 
with the casing firm more than 30 
years and recently had been in charge 
of the Chicago office. Weill’s father, 
Davin A., also was associated with 
the company until his death ten years 
ago. Leonard Weill is survived by 
the widow, Irma; a daughter, Joan; 
a son, ROBERT, and a brother, PAUvL. 


Joun ANDREW Baker, 81, founder 
of J. A. Baker Packing Co., Asheville, 
N. C., now known as Mountain Pack- 
ing Corp., is dead. Baker established 
the firm in 1915 after working for 
his father in the meat packing busi- 
ness. The company was incorporated 
in 1946 and shares were distributed 
to Baker’s five children, ALFRED B. 
BakeR became president and JOHN 
A., jR., general manager. The firm 
was sold last December. 


Cuar.es O. Hustinc, 52, who be- 
came well known in the industry 
while handling the American Meat 
Institute account with Leo Burnett 
Co., Inc., Chicago, died July 7. He 
was a vice president and director of 
the advertising agency. 


MILLARD CHARLES PETROVICH, 53, 
secretary and purchasing agent of 
The Galat Packing Co., Akron, 0O., 
died recently. He had been associ- 
ated with the firm for 26 years. 
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REDESIGNED OVERWRAP for buttered beef 
steaks of Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y., features 
full-color serving suggestion. "Buttered" is 
printed in butter yellow, "beef steaks” in 
black on pastel pink background and “Ex- 
celsior" brand name in white on red. Design 
was produced by Jay Kent, New York pack- 
age designer, in cooperation with Western 
Waxide Specialty Packaging division of 
the Crown-Zellerbach Corp., with headquar- 
ters located in San Francisco, California. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 





MERKEL COLD CUTS are first to appear on the market in new packaging that eventually 
vill be used for all pork products of Merkel, Inc., Jamaica, N. Y. Newly-created trademark— 
the Merkel chef and shield—is principal feature of new package design, produced by Wrap- 
ture, Inc., New York City. Packaging material is same Flex-Vac, manufactured by Standard 
Packaging Corp., which Merkel has been using. Albert H. Merkel, jr., advertising and sales 
coordinator of Merkel, Inc., says the new package design is being backed by an extensive 
advertising, sales promotion and publicity campaign to push all “chef and shield” items. 





SERVING SUGGESTION for pork, veal or 
beef steak is displayed on face of new 
lithographed cartons for frozen Chop-Eeze 
of Meat-O-Mat, Brooklyn, N. Y., which re- 
ports that sales have been excellent. Previ- 
ously, Chop-Eeze were packed in transparent 
film. New cartons are color-keyed for easy 
identification, with pork predominantly red, 
beef, yellow, and veal, blue. All four sides 
bear brand and product identification. Car- 
tons were designed, lithographed and pro- 
duced by Milprint, Inc., Milwaukee. Distribu- 
tion is in metropolitan New York City. 





FOUR FULL-COLOR pictorials of food 
made with lard appear on carton used by 
B. J. Price, Chester, Pa., for its Chester 
Rose lard. Fried chicken, cake, biscuits and 
pie, illustrated on four panels, are stock de- 
signs of Butler Paper Products Co., Toledo. 





ROYAL BLUE foil bag that features a pink 
pig singing "All Of Me" is new package for 
Oldham's pure pork sausage. Oldham's Farm 
Sausage of Lee's Summit, Mo., previously 
packaged its pork sausage in 10-lb. cloth 
bags. Sales are climbing since adoption. of 
new I-lb. package, reports Charles Oldham, 
president. Product is distributed to stores, 
hotels and restaurants throughout Missouri. 
Cellophane lined aluminum foil bag was de- 
signed and flexographic printed by Milprint. 


> 
NEWEST ADDITIONS to frozen food line of 
John Morrell & Co. are E-Z-Serve buttered 
beef grill steaks and veal Tasteez, displayed 
by Anna Mae Horras, a Morrell employe. 
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Refrigeration 
Serves Big Armour Laboratories 


Armour and Co. use "cold" in many ways in their great Pharma- 
ceutical Laboratories, recently opened near Kankakee, Ill. These uses 
include air conditioning, biological process work, cold storage, heat- 
pump service, and research. 





Temperatures can be held anywhere between —45 and +45 de- 
grees F., but usually go no lower than —10. 


Here a 2-stage Frick system of 1422 tons refrigerating capacity 
operates with efficiency and economy. Installation by Midwest Engi- 
neering and Equipment Co., Frick Sales-Representatives in Chicago. 


For that important refrigerating, air conditioning, ice making or 
quick freezing job of yours, look to dependable Frick equipment. 
Sales-engineering and service, the world over. Let us submit estimates 
now: write, wire or phone 





DEPENDABLE REFRIGERATION SINCE 1882 


rap, i 
| el 


Above: Three of 
four Shell-and- 
tube condensers 
at the Labora- 
tories, 


Right: Four of 
eleven ammonia 
compressors fur- 

nishing refrig- 

eration at tem- 
peratures down 
to —45° F. for 
The Armour 
Laboratories, 
Kankakee, Ill. 
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Significant Sewage Plant 


[Continued from page 25] 


process, and that about 20 cu. ft. 
of gas is produced per pound of vola- 
tile solids destroyed. About 80 per 
cent of the gas is produced in the 
digester and 20 per cent in the de- 
gasifier. The degasifier gas was found 
to be of relatively low quality, con- 


taining about 63 per cent carbon di- 
oxide and 36 per cent methane at 


90 in. of vacuum, whereas the di- 
gester gas separated by gravity con- 
tained about 11 per cent carbon di- 


oxide and 85 per cent methane. At 
the Wilson plant an analysis of the 
gases showed about 27 per cent car- 
bon dioxide in the gas from the de- 
gasifier (a substantial improvement) 
and 12 per cent in gas from the 
digester. 

HEATING: The gas piping is 
arranged so that digester gas is burned 
as first choice, with degasifier gas em- 
ployed for makeup and being wasted 
automatically in the event of an ex- 
cess supply. The raw waste at the 
Albert Lea plant averages 1,400 ppm. 
volatile solids, which yield sufficient 
gas to raise the waste temperature 
about 8° F., with winter radiation 
losses taken in consideration. Thus, 
with the raw waste averaging 85° 
F., the theoretical self-sustaining di- 
gestion temperature is 93° F. 

In the second stage a gas storage 
unit may be constructed to hold the 
accumulated excess gas at a pressure 
of 50 lbs. 

The degasing operation is essen- 
tial since pilot studies showed that 
undegasified floc will not settle in 
any predictable manner. 

From the degasifier the waste flows 
to the separators from which the 
sludge is returned to the digester 
and the clarified effluent is discharged. 


ON INSPECTION TOUR, the Wilson officials (left) examine the 
magic eye panel board through which all electrical equipment in 
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CLARITY of the new plant's discharge is being inspected visually by Wilson officials: Miles 





Bedker, chief operator; H. B. Housh, general manager, and Leo O'Neal, plant superintendent. 


The excess sludge will be discharged 
to a waste sludge lagoon. 

Pilot plant results showed sus- 
pended solids concentration in the 
return sludge in a range of from 12,- 
300 ppm. to 17,000 ppm., at sus- 
pended solids concentrations of 11,- 
200 ppm. to 13,600 ppm. in the 
mixed liquor which represents the 
flow from the digester to the separator 
and is a composite of return sludge 
and raw effluent. The suspended 
solids in the discharged effluent 
ranged from 47 ppm. to 96 ppm., at 
which level the water, to the naked 
eye is clear. The ratio of return 
sludge to raw feed was high in the 
pilot studies, ranging from 2.6 to 
5.2 gal. of return sludge to 1 gal. of 


raw waste. At the Wilson plant the 
ratio during May was 3 to 1. 
SLUDGE HANDLING: The sludge 
at Albert Lea has a low specific grav- 
ity, requiring a high rate of pump- 
back to insure clear effluent from the 
separator. The separator was designed 
for a maximum of three volumes of 
return sludge to one volume of raw 
waste treated. Such low-density floc- 
culent sludge cannot be effectively 
handled with customary plow-type 
clarifier equipment, as it flows over 
the plow. Equipment selected for 
this service at Albert Lea is the 
Chain Belt Rex Unitube Tow-Bro. 
It removes sludge from the bottom 
of the separator through ports in a 
hollow tube which is slowly (one rev- 


the sewage plant is controlled. At right they are looking at the in- 
struments by which flow for the whole system is monitored. 
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Serves Big Armour Laboratories 


Armour and Co. use "cold" in many ways in their great Pharma- 
ceutical Laboratories, recently opened near Kankakee, Ill. These uses 
include air conditioning, biological process work, cold storage, heat- 
pump service, and research. 





Temperatures can be held anywhere between —45 and +45 de- 
grees F., but usually go no lower than —10. 


Here a 2-stage Frick system of 1422 tons refrigerating capacity 
operates with efficiency and economy. Installation by Midwest Engi- 
neering and Equipment Co., Frick Sales-Representatives in Chicago. 


For that important refrigerating, air conditioning, ice making or 
quick freezing job of yours, look to dependable Frick equipment. 
Sales-engineering and service, the world over. Let us submit estimates 
now: write, wire or phone 
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Significant Sewage Plant 


[Continued from page 25] 


process, and that about 20 cu. ft. 
of gas is produced per pound of vola- 
tile solids destroyed. About 80 per 
cent of the gas is produced in the 
digester and 20 per cent in the de- 
gasifier. The degasifier gas was found 
to be of relatively low quality, con- 
taining about 63 per cent carbon di- 
oxide and 36 per cent methane at 
90 in. of vacuum, whereas the di- 
gester gas separated by gravity con- 
tained about 11 per cent carbon di- 
oxide and 85 per cent methane. At 
the Wilson plant an analysis of the 
gases showed about 27 per cent car- 
bon dioxide in the gas from the de- 
gasifier (a substantial improvement) 
and 12 per cent in gas from the 
digester. 


HEATING: The gas piping is 


arranged so that digester gas is burned 
as first choice, with degasifier gas em- 
ployed for makeup and being wasted 
automatically in the event of an ex- 
cess supply. The raw waste at the 
Albert Lea plant averages 1,400 ppm. 
volatile solids, which yield sufficient 
gas to raise the waste temperature 
about 8° F., with winter radiation 
losses taken in consideration. Thus, 
with the raw waste averaging 85° 
F., the theoretical self-sustaining di- 
gestion temperature is 93° F. 


In the second stage a gas storage 


unit may be constructed to hold the 


accumulated excess gas ata pressure 
of 50 Ibs. 


The degasing operation is essen- 


tial since pilot studies showed that 


undegasified floc will not settle in 
any predictable manner. 

From the degasifier the waste flows 
to the separators from which the 
sludge is returned to the digester 
and the clarified effluent is discharged. 


ON INSPECTION TOUR, the Wilson officials (left) examine the 
magic eye panel board through which all electrical equipment in 
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CLARITY of the new plant's discharge is being inspected visually by Wilson officials: Miles 
Bedker, chief operator; H. B. Housh, general manager, and Leo O'Neal, plant superintendent. 


The excess sludge will be discharged 
to a waste sludge lagoon. 

Pilot plant results showed sus- 
pended solids concentration in the 
return sludge in a range of from 12,- 
300 ppm. to 17,000 ppm., at sus- 
pended solids concentrations of 11,- 
200 ppm. to 13,600 ppm. in the 
mixed liquor which represents the 
flow from the digester to the separator 
and is a composite of return sludge 
and raw effluent. The suspended 
solids in the discharged effluent 
ranged from 47 ppm. to 96 ppm., at 
which level the water, to the naked 
eye is clear. The ratio of return 
sludge to raw feed was high in the 
pilot studies, ranging from 2.6 to 
5.2 gal. of return sludge to 1 gal. of 


raw waste. At the Wilson plant the 
ratio during May was 3 to 1. 
SLUDGE HANDLING: The sludge 
at Albert Lea has a low specific grav- 
ity, requiring a high rate of pump- 
back to insure clear effluent from the 
separator. The separator was designed 
for a maximum of three volumes of 
return sludge to one volume of raw 
waste treated. Such low-density floc- 
culent sludge cannot be effectively 
handled with customary plow-type 
clarifier equipment, as it flows over 
the plow. Equipment selected for 
this service at Albert Lea is the 
Chain Belt Rex Unitube Tow-Bro. 
It removes sludge from the bottom 
of the separator through ports in a 
hollow tube which is slowly (one rev- 


the sewage plant is controlled. At right they are looking at the in- 
struments by which flow for the whole system is monitored. 
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olution in 8% min.) on the bottom of 
the tank from a central vertical axis 
in each half of the longitudinal sep- 
arator. The quantity of sludge re. 
turned is controlled with a swing 
pipe discharging into a wet well 
which serves the Fairbanks-Morse re- 
turn sludge pumps. By lowering or 
raising the swing pipe, the head dif- 
ference between the water level in 
the separator and the discharge end 
of the pipe is increased or decreased, 
thereby changing the ratio of sludge 
return. This is done manually by the 
operator, who bases his action on 
the facts recorded by the instruments, 

Each separator is oval-shaped and 
is provided with two rotating sludge- 
removal Tow-Bros. Ten effluent 
troughs with adjustable stainless steel 
saw tooth weirs provide for flexibility 
in effluent takeoff. Effluent draw-off 
can be controlled by raising individual 
weirs. The liquid depth is 9 ft. 

As was stated previously, a percent- 
age of sludge from the separator is re- 
turned to the digester in a ratio rang- 
ing from 1 to 1 to 3 to 1 of the raw 
waste, depending upon raw waste 
characteristics and settling efficiency, 
It is essential that a percentage of the 
material be returned to the digester 
to maintain the best anaerobic or- 
ganism population level. The sludge 
is food with agglomerated anaerobic 
cultures. As the returned sludge is 
mixed in the digester with the raw 
waste, the returned organisms attack 
the new food in the raw waste and 
convert it to gas. The return rate is 
engineered for the optimum level of 
suspended solids from 12,000 ppm. 
to 15,000 ppm. The anaerobic culture 
level, while growing progressively, is 
still not at its optimum level, says 
Steffen. 

The excess sludge, which is about 
0.6 per cent of the raw waste, is 
discharged into a holding tank to 
concentrate it further before dis- 
charging to the storage lagoons or 
a tank truck for disposal. The drained 
liquid from the concentration tank is 
returned to the digester. The life of 
the ponding lagoons is extended as 
the volume of liquid pumped into 
them is reduced. 

Wilson has provided means _ for 
loading the sludge into tank trucks for 
spraying on farm lands. The sludge 
is reported to be a good fertilizer and 
about on a par with cow manure. 
The ponding lagoons are built with 
dikes that will permit removal of the 
settled material with bulldozers. The 
dried material will be fertilizer. 

In order to reduce the BOD of 
the effluent from,the normal 60 ppm. 
down to a desired 30 ppm. an aero- 
bic stage of treatment is proposed for 
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NEW YORK 
TRAMRAIL CO. INC. 


Offers 
COMPLETE fracniwe SYSTEMS 


Either Fabricated or Erected 
for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 








Ond<Z 


1040 Home Avenue 


FOR INFORMATION 


More hogs-per-hour dehaired 





WRITE OR PHONE 


NEW YORK TRAMRAIL CO. Inc. 
Melrose 5-1686 


New York 59, N. Y. 











The problem of moving quan- 
tities of thick, creamy sub- 
stances is solved with Viking 
Pumps. The Viking _ princi- 
ple of positive pumping is 
ideally suited to that work. 
Thousands of manufacturers, 
distributors and transporters 
are pumping thick liquids or 
semi-solids smoothly and eco- 
nomically with Vikings. For 
example, foods—shortening, 
peanut butter, margarine, 
and others. 


If you have the problem of 
moving thick or semi-solid 
substances, Viking Pumps may 
be your answer. Make use 
of Viking experience. Call 
on your distributor, or write 
for bulletin 57Ss. 


VIKING PUMP CO. 


Cedar Falls, lowa, U.S.A. 
In Canada, it’s "ROTO-KING" pumps 






Offices and Distributors in Principal Cities 
See Your Classified Telephone Directory 
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... cleaner, whiter, too... 


with new Oakite 


SCALD-AID 


Add this brand-new Oakite product to your scald water 
and you'll find hogs coming through the dehairing 
machine cleaner and whiter. 


FAST Oakite Scald-Aid penetrates scurf and 
wets the skin quickly, thoroughly, to loosen 
the hairs. Carcasses move smoothly down 
the production line, with less shaving, sin- 
geing or scraping. 


suRE “Hard hair” becomes easy hair with 
Oakite Scald-Aid in the tank. Hogs come 
through clean and white, with that nice 
scalding bloom. Less skin damage results in 
better hide quality. 


Low-Cost More hogs-per-hour dehaired 
means more dollars-per-hour saved on pro- 
duction costs. Furthermore, Oakite Scald- 
Aid is a complete formulation, requiring no 
additives of any kind. 


Your local Oakite Technical Service Representative 
will be glad to work with you to set up ideal temper- 
ature and timing controls for peak production. Call 
him, or write Oakite Products, Inc., 25 Rector Street, 
New York 6, N. Y. 


OAKITE | 





Export Division Cable Address: Oakite 
Technical Service Representatives in Principal Cities of U. S. and Canada 
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the second stage of construction. It 
will consist of a single-pass high rate 
trickling filter, followed by final clari- 
fiers and chlorination. Studies at 
the pilot plant with a trickling filter, 
8 ft. in diameter by 4.75 ft. deep, 
showed BOD removals of from 50 to 
75 per cent. A design loading of 2,- 
600 Ibs. BOD per acre ft. was se- 
lected for Albert Lea with an esti- 
mated 65 per cent BOD removal from 
the effluent. 

STARTUP: To hasten the break- 
in period of the Albert Lea plant, 
which pilot studies indicated might 
take seven weeks, 75,000 gals. of 


digester sludge was hauled from the 
municipal sewage plant at Austin, 
Minn., which treats packinghouse 
waste as part of its load. This sludge 
was pumped into the digester over a 
two-week period in December, 1956. 
Small increments of raw waste were 
also added until the digester was 
filled. The temperature was held be- 
tween 90° to 95° F. Volatile acids 
ranged around 1,000 ppm., somewhat 
higher than expected, probably due 
to the fact that the sludge from Aus- 
tin was not fully digested. Feeding 
was started at about 10 per cent of 
full load, gradually increased through 
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with 


Complete Engineering Service 


Blue Chip Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 
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18% Chrome—8% Nickel 


ment costs! 


Write for catalog and prices today! 


2632 S. SHIELDS, CHICAGO 16, ILL. ©@ 





SMOKESTICKS 
FOR ALL PURPOSES 


- -- from Cocktail Sausage to Heaviest Hams! 


Rugged—It will not warp ... pit... or cor- 
rode. Nests; nothing to wear out; no replace- 


Smale Metal Products Inc. 


Manufacturers of Stainless Steel Equipment 


CA 5-8830 


Size 1%” wide 1” high 
Any lengths 


Stainless Steel Bacon Hangers 
— Shroud & Neck Pins — 
Flank Spreaders — Skirt & 
Stockinette Hooks — Screens 
and Wire Molds. 














Sy af ol oll od ND oll of dolla! 


SODIUM 


CASEINATE 


M.1.B. APPROVED 
in certain products 


HEPFFIELD CHEMICAL 


NORWICH 





’ NEW YORK 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 





January and February as the volatile 
acids dropped, until the plant was 
treating a 40 per cent overload (BOD) 
in April. 

Fairly consistent data were obtained 
during the month of May (see Table 
2, page 24). Upsets and periods of 
experimental operation did affect re. 
sults to some extent, and loadings 
were varied from time to time. How. 
ever, the results indicate that treat. 
ment comparable to that experienced 
in the pilot study may be expected, 

Operating schedules were arranged 
so that only strong daytime wastes 
were collected for treatment. The 
equalizing tank was filled during the 
day to carry over into the night on 
a continuous 24-hr. basis, except for 
periods during which special tests 
were being run or mechanical operat- 
ing problems were encountered, 
Weaker wastes discharged from the 
packing plant during night cleanup 
were not intercepted. 

The sludge age, based on _ sus. 
pended solids (solids in mixed liquor 
divided by daily solids addition), is 
an indication of the detention time 
of the solids in the system. The sludge 
age during May studies averaged 118 
days based on suspended solids and 
7.8 days based on total volatile solids. 
These are normal digestion times for 
organic solids in digesters employing 
good mixing and controlled tempera- 
ture (95° F.). 

The system is basically a method of 
recirculating the solids to the digester 
until they are consumed. To attain the 
desired flowthrough, the anaerobic 
culture level must be built up until it 
can consume solids in the waste. 

Management at the plant is most 
pleased with the performance of the 
sewage treatment system. H. B, 
Housh, general manager, states that 
the unit is performing well beyond 
expectations. It may well be the pro- 
totype of other units built to handle 
other food processing as well as pack- 
inghouse wastes, as the National In- 
stitutes of Health, U. S. Public Health 
Service, has approved a grant for $25, 
000 to study further the anaerobic 
process at the University of Minne- 
sota under Professor Schroepfer. 
Housh says that this is the largest 
grant given by this agency for this 
type of research. 

Miles Bedker, who won an opera- 
tion award from the state of Wis- 
consin, for his management of the 
municipal plant at Beaver Dam, Wis., 
is chief operator of the treatment 
plant. He is assembling data that will 
permit evaluatiion of the system’s per- 
formance in a factual manner and is 
applying his operating skill in solving 
the remaining design problems. 
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rt S T QO \M AD E eeeCustom made to fit your needs as a fine | 


violin fits fine music. U-cop-co Gelatine 
is tailored to the specific needs of your 
product with skill and care—under condi- 
tions of complete control, assuring abso- 
lute uniformity and fidelity to specifica- 
tions. Yet, U-cop-co costs no more. 








WILSON’S 


HIGH TEST 
PURE FOOD 


GELATINE 
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Your inquiry is invited regarding recommendations for 
your particular use for gelatine. 





UNITED CHEMICAL AND ORGANIC PRODUCTS 


Division of Wilson & Co., Inc. 
Plummer St. and Wentworth Ave., Calumet City, Illinois 



























































FOR HAM AND BACON? 
Brilliant glossiness plus colorful printing give these Paterson 


combination wrappers extra glamour...extra sales appeal. And, 
their barrier qualities provide utmost product protection! 


PRE-COMBINED for economy 
. and easy handling 


Paterson TRIP-L-WRAP® 


1. Outside printed wrap of Patapar 
Luster Parchment —high wet- 
strength, grease-resisting. 

2. Middle sheet of Paterson Sorb- 
Pak. 


3. Inside grease-proof barrier of 
Patapar Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar 
Luster Parchment — high wet- 
strength, grease-resisting. 


2. Inside sheet of Paterson Absorb- 
ent or Sorb-Pak. 






Different combinations of other 
Paterson papers also available 


These pre-combined wrappers are 
complete units bound together at 
one edge with adhesive. There is no lost time 

in collating — no waste motion. Here’s a big time and money- 
saving short cut in the whole wrapping operation. And only one 
paper inventory instead of two or three. 

We will reproduce your present wrapper design, or if you 
wish, we will design a new and colorful wrapper for you. 

For details and samples, write us on your business letterhead. 
Mention Patapar Luster Parchment and tell us your require- 
ments. 
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BOOK REVIEW 











Chilton’s Automobile Repair Man. 
ual, published by Chilton Company, 
Philadelphia, Pa.; 28th edition. Price 
$6.95. 

The Chilton manual is a complete 
how-to-do-it reference guide of 996 
pages containing more than 3,000 
pictures and charts of operating parts 
and parts assemblies from 21 makes 
of American-built gasoline-powered 
automobiles. Each make of car is 
given full coverage in a specific sec. 
tion of the book. Models of some 
makes are carried back to 1940. 

Another section of the book is de- 
voted to automatic transmissions em- 
ployed in 15 kinds of cars. Their basic 
features are explained, with directions 
on take-down and re-assembling after 
overhaul. Pictures and diagrams show 
assemblies and sub-assemblies of all 
with instructions on how and where 
to look for wear, etc. 

The general section covers assem- 
blies and sub-assemblies of rear axles, 
brakes, front ends, cooling systems, 
steering assemblies, fuel pumps, 
gauges, generators and_ regulators, 
valve lifters (hydraulic), starters and 
starter switches, tune-up, ignition, 
distributors, spark plugs, and carbure- 
tors. 

Methods of locating trouble and 
defects and how to deal with such 
situations are clearly explained, Spe- 
cification charts give data on recom- 
mended adjustments for sparkplug 
gaps, valve tappet clearances, car- 
buretors, tune-up procedures, etc. 

The Chilton manual is written in 
clear and simple language with un- 
derstandable terminology. It is an indi- 
spensable reference guide for any fleet 
operator, commercial garage or indi- 
vidual car owner interested in under- 
standing the operation of his vehicle. 

A suplementary trouble shooting 
manual on “shop kinks” is also avail- 


able for $1. 


Vermont Legislature Can't 
Agree on Oleo License 


Vermont’s house of representatives 
refused to concur in state senate 
amendments to an oleomargarine li- 
censing bill. Under the senate ver- 
sion, wholesalers and retailers would 
have paid flat annual fees of $50 and 
$10, respectively, rather than fees 
based on sales volume. 

As approved earlier by the house, 
the bill would have thrown the bur- 
den of licensing costs entirely on 
wholesalers. The latest house action, 
in effect, killed the measure unless 
it is revived in the future. 
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Price Spot on Packages 

Price marking meat packages ap- 
parently is not so much a problem 
for food retailers as is the marking of 
other food packages, according to 
comments made at a recent meeting 
of the Inter-Industry Food Packag- 
ing Committee in Chicago. As the 
result of a study made by the Na- 
tional Association of Retail Grocers, 
the grocers’ group recommended that 
all packages should include a light 
spot for price marking which should 
measure | in. in diameter “when pos- 
sible” and offer maximum visibility 
on convenient areas. 

Twenty-three recommendations 
were made for providing a pricing 
spot on soap, cans, cello pack items 
such as spaghetti and dried fruits, 
butter and margarine cartons, etc. but 
no specific suggestions were made 
with respect to self-service packages 
for lunch meats, frankfurts, etc. 


NRA’s 25th Convention to 
Be in Washington, D. C. 


The board of directors of the 
National Renderers Association has 
voted to hold the association’s silver 
anniversary convention in Washing- 
ton, D. C., in 1958. This year’s con- 
vention is scheduled for October 10- 
12 at the Hotel Statler, Los Angeles. 

Regional meetings announced for 
September are: fourth regional area, 
September 13-14, Netherland Plaza 
Hotel, Cincinnati; seventh regional 
area, September 15-17, Statler Hil- 
ton, Dallas, and fifth regional area, 
September 22-23, Plankinton House, 
Milwaukee. 


New Oregon Auction Market 
Regulations Now in Effect 


New regulations governing the op- 
eration of livestock auction markets 
in Oregon now are in effect in that 
state. The new orders promulgamated 
by the state department of agricul- 
ture cover the examination, testing 
and treating of livestock handled or 
sold in auction markets and_stock- 
yards and provisions guiding the con- 
duct of the new  state-federal ap- 
proved auction markets. 

Copies of the regulations are avail- 
able from the state department of 
agriculture at Salem, Ore. 


Meat With Fruit Flavor 


Fruit-flavored meat is the latest de- 
Velopment in the meats for babies 
line of Swift & Company, Chicago. 
Pork flavored with applesauce, ham 
flavored with raisin sauce and lamb 
With mint are being introduced. 
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SPACE OCCUPIED BY 
CONVENTIONAL COOKER 
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SPACE OCCUPIED 
BY DUPPS SPACE 
SAVER COOKER 
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YOU SAVE THIS SPACE 


with DUPPS SPACE SAVER COOKER 


You can save up to 25% of the space 
needed for a conventional cooker and 
still get the same capacity with Dupps 
Space Saver Cooker. Write for full in- 
formation today. 









COMPANY 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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O increase consumption of lamb, 
hee American Sheep Producers 
Council, Denver, Colo., has announced 
a 1957-58 advertising and promotion 
campaign that will exceed $500,000. 

Designed to give lamb the biggest 
boost yet, the new promotion will 
begin in early July in several markets, 
and in late July and early August in 
other markets. Altogether 15 of the 
country’s leading markets will feel 
the push for lamb: Baltimore, Phila- 
delphia, Washington, D. C., Cleve- 
land, Chicago, Deiroi‘, Milwaukee, 
Houston, Denver, Sa't Lake Ciiv, Los 
Angeles, San F. ancisco-Oakland, Sac- 
ramento, Portland, and Seattle. 

Kick-off luncheons in most of these 
cities will introduce the new lamb 
advertising program to local packers, 
chain store executives, retail meat 
buyers, and independent grocers. 

Immediate goal of the campaign is 
to increase consumption of lamb, by 
putting 100,000,000 lamb recipes in 
American kitchens. To do this the 
Council and its advertising agency, 
Potts-Woodbury, Inc., Kansas City, 
have scheduled newspaper advertis- 
ing reaching a total of more than 
100,000,000 readers. New supporting 
television and radio announcements 


in many of these same markets will 
urge housewives to “visit your fav- 





Newspaper and Other Promotion for Lamb 
Starts Soon in 15 Metropolitan Markets 


orite market, Ma’am” for lamb and 
for the free lamb recipes. Prepared 
by American Sheep Producers Coun- 
cil, the recipes will receive extensive 
promotion on radio and TV. 

Major portion of the $570,000 lamb 
budget is going into the 15 major- 
market newspapers. Black-and-white 
advertisements, third-page size, will 
feature two cuts of lamb with recipes 
and brief educational messages on 
the use of lamb. 

There is also a schedule of up to 
five full-page four-color newspaper 
advertisements in the 15 markets. Ted 
Gomolak, director of advertising for 
the Council, says these “color spec- 
taculars” are expected to attract wide 
consumer interest, and they will also 
provide excellent merchandising tools 
for the grocery trade. 

The lamb promotion will be backed 
with a full-scale tie-in campaign for 
packers, grocers, and meat markets. 
Colorful banners, advertising reprints, 
point-of-sale pieces, and recipes will 
give lamb more retail sales through 
more appetite appeal. 

The program is concentrated in the 
months when lamb supplies are heav- 
iest and in those areas where lamb 
supplies are available. The direct ob- 
jective of the campaign is to increase 
consumption of lamb. 


























Patrick Gorman, secretary-treasurer, © 
nual national conference opened in” 
Chicago. They said membership had” 
increased by more than 25,000 since? 
last year’s convention. The union’s 


retail meat, poultry and leather fields 
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Amalgamated Plans Drive 
For 150,000 New Members 


The Amalgamated Meat Cutters and 


Butcher Workmen of North America, 
AFL-CIO, has announced plans for 
a drive to increase its membership 
from 350,000 to 500,000 in the next 


two years. é 


Earl W. Jimerson, president, and 


disclosed the plans as the union’s an-~ 





membership includes workers in the 
as well as the meat packing industry, 


Armour Employs Coupon 
Clearing House in Drive 


Armour and Company has signed a 
contract with the Nielson Coupon 
Clearing House, Clinton, Ia., authoriz- 
ing the organization to handle re- 
demption of all coupons from the 
company’s merchandising drive for 
Dial toilet soap. The clearing house 
serves retailers by providing prompt 
redemption. It also serves manufac- 
turers through the assumption of all 
responsibility for auditing and dealer 
payments, The advertiser thus pays 
one invoice to the clearing house in 
lieu of preparing thousands of small 
checks to retailers. Other large firms 
employing coupons are using the plan. 


TYPICAL newspaper ad- 
vertisements for lamb in 
the new campaign of 
the American Sheep Pro- 
ducers Council are 
shown here. The ad on 
the left is one of the 






i 


co! 
sal 





four-color, full page 

“spectaculars” which will - 
appear in newspapers 
of 15 major metropoli- ~ 
tan markets. The ad on 
the right is a one-third 
page, black and white: 

unit, which will also run: 
in metropolitan dailies, 
One of the indirect ob- 
jectives of the campaign 
is to increase the declin- 
ing U.S. lamb popula- 
tion by making it more: 
attractive economically 
to raise sheep. 
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Flashes on 


suppliers 


J. W. GREER COMPANY: This 
company has announced two recent 
sales appointments: RopERICcK L. 








RODERICK GRACE 


GracE as Northeastern regional sales 
manager, and WiLLarp S. WHEADON 
as Eastern regional sales manager. 
Grace, with the Greer company for 
99 years, will travel northern Massa- 
chusetts, upper New York, northern 
New England, and eastern Canada. 
Wheadon will be in charge of sales 
from Massachusetts to Florida. 


KNICKERBOCKER MILLS CO.: 
This New York City spice manufac- 
turer has appointed the Stark Broker- 
age Co., Memphis, as its broker for 
Tennessee, Arkansas and Mississippi. 


W. WHEADON 





THE GREAT LAKES STAMP & 
MANUFACTURING CO.: Howarp 
A. Katz, for the 
past seven years 
with the Superior 
Provision Co., 
Massillon, O., 
with purchasing 
and packaging 
duties, has joined 
the Chicago firm, 
according to JOHN 
H. Payton, Great 
Lakes president. 
Katz will make 
his headquarters at 573 West street, 
New York City. Payton declared that 
the move was made in order to pro- 
vide better service through direct 
company representation from a point 
actually within the territory. 


MEAT INDUSTRY SUPPLIERS, 
INC.: Two additions have been made 
to the sales staff of this Chicago com- 
pany, announced So. Morton, presi- 
dent. F. E. “Frosty” JoHnson will 
cover Texas, Louisiana, Oklahoma and 
Arkansas. “HANK” PEIKER will cover 
both of the Carolinas, Georgia and 
Florida. Johnson was formerly general 
superintendent of the Nat Buring 
Packing Co., Memphis, and of The 
Rath Packing Co. plant at Dallas. 





H. A. KATZ 


CRUCIBLE STEEL COMPANY 
OF AMERICA: D. K. Sruarr, new 
Chicago branch manager, and E. K. 
STREETER, Midwestern regional man- 





E. K. STREETER 


D. K. STUART 


ager, were hosts to more than 500 
industrialists and business men at the 
formal opening of the company’s ex- 
panded specialty steel warehouse in 
Chicago recently. An increasing de- 
mand for special purpose steels in 
the greater Chicago area prompted 
this expansion, according to JOEL 
Hunter, president of the company. 


RHINELANDER PAPER COM- 
PANY: Rosert E. O’Brien has been 
assigned to the company’s Atlanta, 
Ga., sales office. His territory will in- 
clude the states of South Carolina, 
Georgia, Florida, Alabama and _ por- 
tions of Tennessee. 








2 to 50 tons per unit. 


1842 W. 59th St. 
CHICAGO 36, 





“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


Phone HEmlock 4-0500 
ILL. 











IMPROVE QUALITY & APPEARANCE 





INCREASE YIELD WITH 


KOCH 





2518 Holmes St., Kansas City 8, Mo. 
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STUNNING PISTOL 


Famous CASH-X captive bolt pis- 
tol. No recoil, no misses. Blank 
cartridge drives bolt just far 
enough to cause instant stunning. Bleed- 
ing is rapid and thorough. Proved by 
30 years of increasing popularity. Pistol 
is safe and easy to use. 


Write for free illustrated folder. 
EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 
Phone Victor 2-3788 
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First Phosphate Meat and Fat Homogemizer Made in U.S.A 


e@ @ oe 
FIRST SPICE ei 
NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 





THE NATIONAL PROVISIONER, JULY 13, 1957 











MODEL No. 9? 


MODEL No. 9 is the smallest 
of seven popular STANCASE 35%" x 21” 
STAINLESS STEEL TRUCKS Height—19” 

. . . Economy Equipment ruggedly constructed for long-life 
service . . . Maintained sparklingly clean and sanitary with 
minimum labor .. . FULLY APPROVED BY HEALTH 
AUTHORITIES. 

WRITE FOR CATALOG 
Manufactured by 
THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 


Overall Dimensions 
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O increase consumption of lamb, 
the American Sheep Producers 
Council, Denver, Colo., has announced 
a 1957-58 advertising and promotion 
campaign that will exceed $500,000. 
Designed to give lamb the biggest 
boost yet, the new promotion will 
begin in early July in several markets, 
and in late July and early August in 
other markets, Altogether 15 of the 
country’s leading markets will feel 
the push for lamb: Baltimore, Phila- 
delphia, Washingtoa, D. C., Cleve- 
land, Chicago, Detroi‘, Milwaukee, 
Houston, Denver, Sat Lake Ciiv, Los 
Angeles, San F.ancisco-Oakland, Sac- 
ramento, Portland, and Seattle. 
Kick-off luncheons in most of these 
cities will introduce the new lamb 
advertising program to local packers, 
chain store executives, retail meat 
buyers, and independent grocers. 
Immediate goal of the campaign is 
to increase consumption of lamb, by 
putting 100,000,000 lamb recipes in 
American kitchens. To do this the 
Council and its advertising agency, 
Potts-Woodbury, Inc., Kansas City, 
have scheduled newspaper advertis- 
ing reaching a total of more than 
100,000,000 readers. New supporting 
television and radio announcements 
in many of these same markets will 
urge housewives to “visit your fav- 
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Newspaper and Other Promotion for Lamb 
Starts Soon in 15 Metropolitan Markets 


orite market, Ma’am” for lamb and 
for the free lamb recipes. Prepared 
by American Sheep Producers Coun- 
cil, the recipes will receive extensive 
promotion on radio and TV. 

Major portion of the $570,000 lamb 
budget is going into the 15 major- 
market newspapers. Black-and-white 
advertisements, third-page size, will 
feature two cuts of lamb with recipes 
and brief educational messages on 
the use of lamb. 

There is also a schedule of up to 
five full-page four-color newspaper 
advertisements in the 15 markets. Ted 
Gomolak, director of advertising for 
the Council, says these “color spec- 
taculars” are expected to attract wide 
consumer interest, and they will also 
provide excellent merchandising tools 
for the grocery trade. 

The lamb promotion will be backed 
with a full-scale tie-in campaign for 
packers, grocers, and meat markets. 
Colorful banners, advertising reprints, 
point-of-sale pieces, and recipes will 
give lamb more retail sales through 
more appetite appeal. 

The program is concentrated in the 
months when lamb supplies are heav- 
iest and in those areas where lamb 
supplies are available. The direct ob- 
jective of the campaign is to increase 
consumption of lamb. 
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Amalgamated Plans Drive 
For 150,000 New Members 


The Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL-CIO, has announced plans for 
a drive to increase its membership 
from 350,000 to 500,000 in the next 
two years. 

Earl W. Jimerson, president, and? 


Patrick Gorman, secretary-treasurer, | 


disclosed the plans as the union’s an) 
nual national conference opened in 
Chicago. They said membership had) 
increased by more than 25,000 since 


last year’s convention. The union's) 


membership includes workers in the” 
retail meat, poultry and leather fields 
as well as the meat packing industry, 


Armour Employs Coupon 
Clearing House in Drive 


Armour and Company has signed a 
contract with the Nielson Coupon 
Clearing House, Clinton, Ia., authoriz- 
ing the organization to handle re- 
demption of all coupons from the 
company’s merchandising drive for 
Dial toilet soap. The clearing house 
serves retailers by providing prompt 
redemption. It also serves manufac- 
turers through the assumption of all 
responsibility for auditing and dealer 
payments. The advertiser thus pays 
one invoice to the clearing house in 
lieu of preparing thousands of small 
checks to retailers. Other large firms 
employing coupons are using the plan. 


rewatnth 



































TYPICAL newspaper ad- 
vertisements for lamb in 
the new campaign of 
the American Sheep Pro- 
ducers Council are 
shown here. The ad on 
the left is one of the 
four-color, full page 





‘ 


appear in newspapers 
of 15 major metropoli- 
tan markets. The ad o 

the right is a one-third 
page, black and whité 
unit, which will also run 
in metropolitan dailies 
One of the indirect ob 
jectives of the campaign 
is to increase the decline 
ing U.S. lamb popu 

tion by making it me 
attractive economically 
to raise sheep. 
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Flashes on THE GREAT LAKES STAMP & CRUCIBLE STEEL COMPANY 
Ng hp Oe CO.: Howarp OF AMERICA: D. K. Sruart, new 
| . Katz, for the Chicago branch manager, and E. K. 
su p p | lers past seven years STREETER, Siidueaeniagiated man- 
J. W. GREER COMPANY: This _ With the Superior 
company has announced two recent Pr ovision Co., 
sales appointments: RODERICK L. Massillon, O., 
with purchasing 
and packaging 
duties, has joined 
the Chicago firm, 
according to JOHN 
H. Payton, Great | 
Lakes president. H. A. KATZ 
Katz will make 
his headquarters at 573 West street, D. K. STUART E. K. STREETER 
' New York City. Payton declared that 
the move was made in order to pro- ager, were hosts to ‘more than 500 
ROGERICK GRACE W. WHEADON vide better service through direct industrialists and business men at the 
Grace as Northeastern regional sales © company representation from a point ‘formal _ opening of the companys ex- 
manager, and WitLarp S, WHEADON actually within the territory. panded rr — base 
as Eastern regional sales manager. MEAT INDUSTRY SUPPLIERS, Chicago recent 5 n neues e 
Grace, with the Greer company for NC. Two additions have been made mand for special purpose steels in 
99 years, will travel northern Massa- rae : gee the greater Chicago area prompted 
oa neg : to the sales staff of this Chicago com- hi : di Paige, oe 
chusetts, upper New York, northern ort : a this expansion, according to J 
. pany, announced Sot Morton, presi Hunter, president of the company 
New England, and eastern Canada. = gent, F. E, “Frosty” Jounson will 2 > P : 
Wheadon will be in charge ae le Texas, Louisiana, Oklahoma and RHINELANDER PAPER COM- 
from Massachusetts to Florida. Arkansas. “HANK” Perker will cover PANY: Rosert E. O’Brien has been 
KNICKERBOCKER MILLS CO.: _ both of the Carolinas, Georgia and assigned to the company’s Atlanta, 
This New York City spice manufac- Florida. Johnson was formerly general Ga., sales office. His territory will in- 
turer has appointed the Stark Broker- superintendent of the Nat Buring clude the states of South Carolina, 
age Co., Memphis, as its broker for Packing Co., Memphis, and of The Georgia, Florida, Alabama and por- 
Tennessee, Arkansas and Mississippi. Rath Packing Co. plant at Dallas. tions of Tennessee. 


“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 
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STUNNING PISTOL 





Famous CASH-X captive bolt pis- 

tol. No recoil, no misses. Blank 

cartridge drives bolt just far 
enough to cause instant stunning. Bleed- 
ing is rapid and thorough. Proved by 
30 years of increasing popularity. Pistol 
is safe and easy to use. 


Write for free illustrated folder. 


EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


Phone Victor 2-3788 
2518 Holmes St., Kansas City 8, Mo. 


Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmlock 4-0500 
CHICAGO 36, ILL. 
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EQUIPMENT 


i é 
| a () S STANcase JUNIOR 
MODEL No. 9? 
MODEL No. 9 is the smallest Overall Dimensions 


of seven popular STANCASE 35%4” x 21” 
STAINLESS STEEL TRUCKS Height—19” 
First Phosphate Meat and Fat Homogenizer Made in U.S.A . . » Economy Equipment ruggedly constructed for long-life 
service . . . Maintained sparklingly clean and sanitary with 


me e vhs minimum labor . . . FULLY APPROVED BY HEALTH 
First see Mixing Company, Inc. AUTHORITIES. 





WRITE FOR CATALOG 


NEW YORK 13, N.Y. Manufactured by 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 











THE STANDARD CASING CO.., Inc., 121 Spring St., New York 12 
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NEW EQUIPMENT and Supplies — 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


STEEL TILTING KET- 
TLES (NE 433): Con- 
structed entirely of Swed- 
ish steel in both round and 
rectangular models, the 
kettles feature a tilting axle 
located at the front of the 
unit, eliminating side _pil- 
lars to save floor space. Hy- 
draulic tilting action is 
powered by water main 
pressure and a three-way 








valve stops kettle in de- 


sired position. This im- 
ported kettle by the Lehara 
Corp. of New York has a 
front suspended design 
which provides higher final 
pouring lip position for op- 
erator convenience. Hy- 
draulic units available in 
10/150 - gal. capacity and 
hand-operated models in 
4/12-gal. capacity for this 
foreign-manufactured _ steel 
’ tilting kettle. 


LOW COST TILE - TYPE 
WALL COVERING (NE 
431): Improved sanitation 


on walls and ceilings can be 
achieved at low cost, it is 
claimed by the Master Me- 
chanics Co. When applied 
over wood, plaster, wail- 
board, cement or concrete 
blocks, Santile creates a 
one-piece ceramic-like sur- 
face that resists the destruc- 
tive action of steam, con- 
densation, water, grease, 
acids and alkalies. Its hard, 
high-gloss surface prevents 
the growth of mold, bac- 
teria and fungus. It is being 
used in many meat packing 
plants and sausage kitchens 
to meet sanitary regula- 
tions and reduce mainte- 
nance costs, 


NEW MEAT TENDER- 
IZER (NE 429): This new 
unit features improved knit- 
ting which permits profit- 
able merchandising of lean, 
boneless meat trimmings by 
the conversion of these to 
tender steaks. A powerful 
1/3-hp. capacitor-type mo- 
tor operates cutting unit at 
100 rpm. Lift-out cutting 
unit can be inserted or re- 





moved from machine with- 
out the use of any mechan- 
ical locking devices. It is 
manufactured by U. S. Slic- 
ing Machine Company, Inc. 





Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 


15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (7-13-57). 
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COMBINATION ONE-MAN AUTOMATIC CAR. 
TON MAKER (NE 427): This machine glues or 
tapes bottom flaps before filling, as specified. It can 
also be used for sealing top flaps after filling. Car- 


ton at left rear has been set up by operator upside 
down on one of the dummies and rolled forward 
into the machine. Glue is applied automatically, 
flaps are closed, and carton is moved crosswise to 
the right at back end of machine to receive tape 
over ends as it returns to the table. The box is 
then manually removed and dummy rolled by oper- 
ator to the left for the next round. This manual 
cross-movement can be powered similar to the back- 
end cross-movement for the U-return. 


ES a) 











NEW PIN - TYPE LINK 
CHAIN (NE 424): The 
Robert A. Main & Sons, 
Inc., announces a forged 





steel conveyor chain with 
a wing attachment for each 
link. The chain can be fur- 


nished for acid or heat 
conditions, using corrosion 
or heat-resistant materials. 
Each pin is locked against 
rotation. It can be used in 
single or multiple strands. 
Sprockets and complete 
conveyor aprons can be 
supplied by the company. 
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CHECK - WEIGHING 
SCALE (NE 420): This 
unit, developed by the Ex 
act Weight Scale Co., uses 
the shadow principle to in- 
dicate the weight of prod- 
uct. There is a large move: 
ment of the indicator for 
a given weight increment 





(two in. for one oz.). A 
packer can weigh right 
down to about one-sit 
teenth oz. overweight. Scale 
can be used to weigh sliced 
meat items, frankfurts 
sliced bacon, etc. Scale # 
lightweight and can be 


moved easily. 
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You can get low-cost assurance that your moist food products will 
reach the consumer as fresh as the day they were packed, merely by 
wrapping them in West Carrollton Genuine Vegetable Parchment. 


Wrappings of this famous parchment stay STRONG—wet or dry. They 
are ODORLESS, GREASE-RESISTANT and INSOLUBLE, too. There are no 
resins in vegetable parchment to impart an off-flavor. 


There are complete facilities right in our own plant for supplying wrappers 
printed in special inks in a full range of colors. Write for complete details. 

















BUTTER WRAPPERS 
BUTTER TUB LINERS 


LINERS FOR MEAT TINS ‘FISH FILLET WRAPPERS 


& INSERTS 


BAKERY PAN LINERS 


VEGETABLE SHORTENING BUTTER BOX LINERS 


arta CARTON LERS pvensbibonatecin PARCHMENTIZED KRAFT 
side akan Wie CHEESE WRAPPERS _ It 
CAN TOPS - TRI-WRAP FOR POULTRY WRAPPERS on fone est ee geleaceyal 


SMOKED MEATS 


SLICED BACON 
WRAPPERS 


RELEASE PARCHMENT 


GREETING CARD 
PARCHMENT 


GLOSS-WRAP for smoked meats (single, double or tri-wrap) © QUILON & DRY WAXED PARCHMENT e AVENIZED 
e MYCOBAN e CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets 


WEST CARROLLTON PARCHMENT COMPANY, WEST CARROLLTON, OHIO 
SALES OFFICES: New York, 99 Hudson St. © Chicago, 400 W. Madison St. 


OLEOMARGARINE 
WRAPPERS 


TAMALE WRAPPERS 


MEAT WRAPPERS 
LARD CARTON LINERS 





GENUINE VEGETABLE 


Parchment 
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the profitable way to solve grease problems — 





use the ‘‘hands off?” method 
of grease interception 








series : ‘J H” 


GREASE INTERCEPTORS 


with automatic grease draw-off 


You can avoid all the trouble and expense of grease-clogged 
waste lines caused by grease occurring as a_ by-product of 
ere | processes . . . easily and profitably by installing 


a JOSAM “JH” Grease Interceptor. 
This is the only interceptor that intercepts over 95% of the 
grease in waste water and draws-off the intercepted grease 


into a storage container—at the turn of a valve. Grease is 
relatively free of impurities so that it can be readily sold. 


With the JOSAM “JH” Interceptor there’s no cover to 
remove — no mess — no odor — no inconvenience — no 
clogged drain lines . . . you never touch the grease! 


Send coupon below 
interception. 


JOSAM MANUFACTURING COMPANY 
General Offices and Manufacturing Division 

Michigan City, Indiana 
Josam products are sold through plumbing supply wholesalers. 


for the whole story on modern grease 


JOSAM MANUFACTURING COMPANY 
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Dept. NP-s © Micnaan cUrtv ’ 5 

Please send free Literature on Grease Interceptor. : 

1 
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Address ; 
Ci Zone ..:.. 
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Let DREHMANN install a SANI-BRICK FLOOR while your plant 
is operating! 

No trouble, no fuss, and you'll have sanitary, easy-to-keep- 
clean brick flooring that withstands high impact-moisture-acids- 
alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 
old! You get 88 years of floor-installation ‘‘know how'’ when 
you let DREHMANN do the job. 





eg =“ 2 Originators of Brick Floors 
HAS == ¢ 
THE FLOOR >” INDUSTRY Established 1869 


DREHMANN PAVING & FLOORING CO, 


Gaul and Tioga Streets @ Philadelphia 34, Pa. 
507 Fifth Avenue @ New York 17, N, Y. 


DRE TANI 


—SANI-BRICK FLOORS— 
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proven quality i 
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quantities. We woul 
of working with you. 
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ALL MEAT... output, exports, imports, stocks 








Week's Output Drops Near 300,000,000 lbs. 


Total meat production ebbed to the low level of 310,000,000 Ibs. 
during the holiday week ended July 6. Output for all meats, with the 
exception of lamb and mutton, was not only below the volume proc- 
essed a week earlier, but was also smaller than in the corresponding 
holiday week of 1956. Hog slaughter fell off to 755,000 head and was 














BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
| ON | Peer 181.2 
Dee Le 200.4 
ES Nie |. RET ee 186.7 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
July 6, 1987 _. 105 13.5 
pol 29, 1957 ... 17.2 
July 7, 1956 13.8 


137,677. 
nded CATTLE 

~natiiee Live Dressed 
ae Ge NONE 549 
yd WW Ve 2.5 555 
SS ERE 559 

k Ended CALVES 
_ Live Dressed 
0 ae |. Se 
June 29, 1957 - . 240 134 
July 7, 1956 238 133 








thus about 100,000 head smaller than a year earlier. 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
755 105.0 
965 134.8 
853 116.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
230 10.1 310 
230 10.1 362 
225 9.9 327 


HOGS 
Live Dressed 

252 139 

245 137 

246 136 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
90 44 ees es 
91 | aren Seach 
92 43 30.5 








QM Scientist Sees Modern 
Food Factories in Russia 


A 16-day tour of various food fac- 
tories in Russia left Dr. Donald K. 
Tressler favorably impressed, in gen- 
eral, with the level of technological 
know-how exhibited. The scientific 
director of the Quartermaster Food 
and Container Institute for the Armed 
Forces, Chicago, made the trip with 
five other food scientists and tech- 
nologists, primarily from the public 
feeding industry. 

Dr. Tressler reported his observa- 
tions at a press conference in Chicago. 
Among plants visited in the cities of 
Moscow, Leningrad and Kiev, he said, 
was a modern chocolate factory with 
a daily output of 170 tons. The plant 
produces various items, including a 
chocolate bar with its sales appeal en- 
hanced by cutouts of a big, bad wolf 
and three little pigs, similar to the 
popular U. S. package premiums for 
children. 

Although he did not get to see a 
meat plant, Dr. Tressler did visit a 
pig and rabbit farm. He reported 
that hogs range in the desirable 225- 
lb. to 240-Ib. class. Cattle observed 
in passing, however, probably would 
grade canner and cutter in the United 
States, the scientist asserted. 
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Public feeding is a large and up-to- 
date industry in Russia since most 
of the population is employed, Dr. 
Tressler explained. On the other hand, 
retail food merchandising practices 
are about 50 years behind those of 
the U. S. in the effort to please con- 
sumers because the Russian buyer is 





MODERN PACKAGING touch is shown in 
this chocolate bar brought back from Rus- 
sia by Dr. Donald K. Tressler. 


a captive of his country’s state store. 

While Dr. Tressler did not see any 
of the food preservation research, he 
said that Russian food scientists told 
him that they are working with anti- 
biotics and irradiation. 


Typical U. S. Supermarket 
Pianned for Yugoslav Fair 


To help broaden distribution of 
American farm and factory products 
abroad, the Department of Commerce 
in cooperation with the National As- 
sociation of Food Chains will build 
a typical U. S. supermarket in the 
U. S. central exhibit at the Zagreb 
grand fair, set for September 7-22 
in Yugoslavia. 

John A. Logan of Washington, 
D. C., president of the National As- 
sociation of Food Chains and coordi- 
nator for the project, said it was in- 
spired by the success of the first U. S. 
supermarket exhibit built in Rome 
last summer by the NAFC in co- 
operation with the U. S. Department 
of Agriculture. As a direct result 
of the “Supermercato U.S.A.” ex- 
hibit last year, Italian businessmen 
have organized a “Supermercato” 
chain of three food stores, which 
carry a number of American foods. 

The Yugoslav exhibit will be 
stocked with about 4,000 supermar- 
ket items, including prepackaged 
fresh and frozen meat. 


Food Chain Convention to 
Have International Flavor 


The National Association of Food 
Chains will be host this fall to the 
first full-scale meeting of the world’s 
food industry executives ever to be 
held in the United States. The occa- 
sion will be association’s 24th annual 
meeting October 20-23 in Washing- 
ton, D, C. 

About 150 food industry execu- 
tives from 12 other countries, who 
are members of the world-wide In- 
ternational Association of Chain 
Stores, will join the more than 2,000 
North American executives who regu- 
larly attend the yearly event. 

Theme of this year’s annual meet- 
ing will be “The Powerful Periny—For 
Better Living,” symbolizing the prog- 
ress and value to the consumer given 
by U. S. food chain companies oper- 
ating on net profits of little more than 
lc per dollar sales, the NAFC said. 
The joint NAFC-International Asso- 
ciation meeting will be held at the 
Sheraton Park and Shoreham Hotels. 
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PROCESSED MEATS... SUPPLIES 


Survey Can Cover 20,000 
Families on Product Use 









= 
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A new market research plan by 
which 20,000 American families are 
interviewed at the same time on a 
variety of products has been an- 
nounced by National Family Opin- 
ion, Inc., market research firm of 
Toledo, O. The cooperative type plan 
has been introduced as an economical 
method of helping manufacturers and 
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an Kansas State College; N. A. Fish, Ontario Veterinary College; A. W. Monlux, Oklahoma 

arr i ar a a A. & M.; F. P. Jaggi, Texas A. & M.; Joe R. Held, Minnesota department of health; David 
O. Jones, Ohio State, and Calvin A. Ward, MID inspector-in-charge, South St. Paul. In the 
second row are: Drs. Charles Haggar, area supervisor, U.S. poultry inspection, Worthington, 
Minn.; W. W. Sadler, University of California; Peter Olafson, Cornell University; Ralph DB ¢ 
Barner, Michigan State University; C. H. Pals, Meat Inspection Division; W. W. Kirkham, 
lowa State College; W. C. Burkhart, University of Georgia; C. F. Diehl, University of Pen. 
sylvania; Maj. R. O. Linder, Army Veterinary Corps, Denver; Drs. R. B. Meriole, area 
supervisor, U.S. poultry inspection, Des Moines; John M. Livingston, Alabama Polytechnic 
Institute; George Martin, Texas health department; Harold L. Geick, assistant MID inspector. 
in-charge, South St. Paul; H. E. Erickson, St. Paul health department, and R. E. Plat, 
assistant superintendent, Armour and Company. Drs. G. Cholas, Colorado A. & M., and! 
R. K. Anderson, University of Minnesota, were with group but are not in picture. Group & | 
of hygiene teachers also toured two poultry processing plants during the Minnesota visit, 


Prit 
distributors who seek a representative ; 
cross-section of seldom-used products 8 
or users of specific items and services. } 

Under the plan, a maximum of five ; 
firms may participate together in an : 
NFO screening of 20,000 families. A : ts 4 
reduced fee arrangement is possible FOOD HYGIENE teachers from 16 colleges of veterinary medicine received on-the-spit « 
for each client because NFO, operat- information about protection afforded consumer by federal meat inspection during visite | 

it Armour and Company plant at South St. Paul, Minn. Step by step, group saw ways by which 
ing exclusively by mail, interviews the health and sanitation of meat are watched over from stockyards through kill, processing a ® 
families in one- contact instead of packaging operations. Study was organized by food hygiene committee of American Veter 
five. Identity of participating clients nary Medical Association. Dr. C. H. Pals, acting director of Meat Inspection Division § | 
is confidential, and no competitive heads committee and led study. Shown (I. to r.) during Armour plant visit are, front aie row: . 
products or services are involved in Drs. P. D. Beamer, University of Illinois; Cecil Elder, University of Missouri; C. H. Kitzelman, § ¢, 


R. J. Steward Is New Oregon 
Director Of Agriculture 


Robert J. Steward, Keating (Ore.) 
rancher, became Oregon’s sixth di- 
rector of agriculture recently after 
resigning as state representative from 
Baker County. 

The legislative assembly has rec- 
ognized the needs of Oregon agricul- 
ture for work in’ several new or 
broadened fields, Steward said as he 
took over the department reins. These 





include brucellosis control, the first 


tion and the state’s first voluntary 
full-time compulsory red meat inspec- 


poultry and rabbit inspection. 























DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS a eye gh m 57@ & 
; ows, OEE Sis 
(Iel prices, Ib.) (lel prices) (1.e¢.1. prices quoted to manu- Export, 34 inch cut .. 48@ i 
Pork sausage, bulk Bs Ae Cervelat, ch. hog bungs. 95@ 98 facturers of sausage) Large prime, 34 in. ... 35@ # 
in 1-Ib, roll ...... ---36 @43% huringer .............. 58@ 56 ee eens Med. prime, 34 in. .... 24@ % 
sc Tig sheep casing, or Farmer ...222200 67@ 70 Clear, 29/35 ‘aon, soos 05@1.35 Small prime .......... 16@ 2 
ne ae shel Rina Holsteiner .............. 80@ 88 Clear, 35/38 mm. ....1.00@1.10 Middles, cap off ...... 55@ # 
— . = . am 60% @61 B. ©. Salamj, ........... 86@ 89 Clear, 35/40 mm. 85@ 90 Sheep casing (per hank): 
Frankfurts, skinless, Pepperonl fi siscueccccces 77@ 80 on ae mm, +++: SoS 20/45. WO... .cccarecee 5.50@6.0 
ih ein. to ee: 45 @47 Genoa style;salami ..... 99@1.02 Gnas, ae ****y'95@2.50 BM/W6 Mi ccc eek ces 6.05@6.80 
Bologna (ring) ......... 46 @49 Cooked salami .......... 47@ 50 Not clear, 40 mm. /down 65@ 70 Satan “WN oe eit 4.80@5.10 
Bologna, artificial cas...37 @40% Sieilian ...:......esse00% 87@ 90 Not clear, 40 mm./up.. 75@ 85 20/22 BM. ois ocssiwae 4.10@4.45 
Smoked liver, hog bungs.481%4 @53 res oor 79@ 82 - : TESS PR cen ckcitae 2.95@3.5 
Smoked liver, art cas..40 @41% Mortadella assiesnsccis 54@ 57 Beef weasands: IG/IS: MOR 56532 Aas 1.75@2.0 
aera rie on on Une No. 1, 24 in./up .... 12@ 16 
Polish sausage, smoke -53 @5! SPICES No. 1. 22 in./jup .... 9@ 1 
New Eng. lunch spec..65 @69 CURING MATERIALS 
Olive loaf .......-.++:- 47 @51% (Basis, Chicago, original barrels, Beef middles: = 
Blood and tongue ...... 45 @55 b bal Ex. wide, 2% in./up..3.40@3.55 = Nitrite of soda, in 400-Ib. a 
Pepper loaf 58% @64 ags, bales) Spec, wide, 244/2% in.2.55@2.70 bbls., del. or f.o.b. Chgo. .$11.8 
Se “Pimiento loaf .4814@47 Whole Ground Spec, med., 1%/2% in.1.55@1.60 pure rfd. gran. nitrate of 
—————EEEe  hbles wie te eee, oe Narrow, 1% in./dn, .. 1.00 goa oe. secceceeeeeees 5.65 
Resifted : 94 1.03 Beef bung caps: Pure rfd. powdered nitrate 
Obits, pepper * se Clear, 5 in./up ...... 34@ 35 Of ROUR. oii hs ccc ccteuee + 8.65 
SEEDS AND HERBS Chili, powder ns fs 52 Gee, Se ek... Se BE Galt. paper tacked, te 
: ae Cloves, Zanzibar .... 68 79 Clear, 4/4%4 inch 18@ 19 Ch cariots, ton.. Sam 
(Iel_ prices) Ginger, Jam., unbl.. 97 1.06 2: “"*' a5@ 16 g0.. gran. Cariow, “. 
Ground Mace, fancy Banda..3.! 4.10 Clear. 3%/4_ inch , > Rock salt, ton in 100-Ib. 
Whole forsausage “West Indies ...... 3.75 Not clear, 4% inch/up. 17@ 18 bags. f.0.b. whse. Chgo.... 28.0 
Caraway seed ... 22 27 East Indies ...... bof 3.60 Beef bladders, salted: Sugar— 
Cominos seed ... 36 41 Mustard flour, fancy. .. 37 7% inch/up, inflated .. 18 Raw, 96 basis, f.o.b, N. Y... 6.60 
Mustard seed, WO. 2 .< -ceese date As 33 6%/7% inch, inflated... 18 Refined standard cane 
a anaes 23 Went | tulte ea a — 514/6% inch, inflated.. 12@ 18 gran, basis (Chgo.) .....- 9.00 
yellow mer... 14 -aprika, Amer, No. .- 55 vers . 100 
Oregano ........ 44 Paprika, Spanish ... .. 88 Pork casings: yg oe es gy 
Coriander, Paprika, cayenne ... .. 54 29 mm./down ........ 4.40@4.75 Wei: teak’ S06 eee 8.85 
Morocco, No. 1. 21 25 Pepper: : 29/32 ME.. a kancces une 4.30@4.65 D caienn\ Gaia tis. 
Marjoram, French 69 74 Red, os 54 32/35 mm, ......++++- 2.80@3.00 fee cg reco ead 1 
Sage, Dalmatian, White 45 49 B5/8B MM, .occscsccce 2.35@2.75 ose, reg psetecesess 18 
a AS 57 65 Black 42 45 DOKEA MM, Cos occ cccee 2.15@2.20 Ex-Warehouse, Chicago ..... B 
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_BEEF-VEAL-LAMB.... Chicago and outside 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


BEEF PRODUCTS 


(Frozen, —. Ib.) 
00’s 








Tongues, No, 

Steers, gen. range: (carlots, lb.) En ang No. 2. 100’s ptt 
Prime, 700/800 ..... 41n Hearts, regular, 100’s 20b 
Choice, 500/600 ..... 40 @40%n Livers, regular, 35/50’s. 21% 
Choice, 600/700 ..... 40% Livers, selected, 35/50's 26 
Choice, 700/800 ..... 40 Lips, scalded, 100’s 14% 

. 500/600 ....... 38 Lips, unscalded, 100’s.. 11% 
Good, 600/700 ....... 38 Tripe, scalded, 100s. 7b 
Ee 32 Tripe, cooked, 100’s 8% 
Commercial cow .... 28 Melts, 100’s .. 6 
Canner—cutter cow.. 274%4n = Lungs, 100’s ...... 6 
Udders, 100’s ......... 5i4n 


PRIMAL BEEF CUTS 
FANCY MEATS 

















Prime: 
Rounds, all wts. .... 4814 (Icl prices) 
Trimmed loins, Beef tongues, corned ... 32 

50/70 Ibs. (Icl)....86 @95 Veal breads 

—, pei UNGRE TZ, OB. ccc cence 73 
70/90 Ibs. .......... 3144n ere 91 
Arm coche. 80/110. te Calf tongues, 1-lb./down 18 
Ribs, 25/35 (Icl) ....58 @60 Oxtails, fresh, select .. 14 
Briskets Ma Reese - ex 
Navels, No. 1 ...... 

Flanks, rough No. 1..181%4@19 BEEF SAUS. MATERIALS 

Ceadee: FRESH 
Hindqtrs., 5/800 ....51 @51% Canner—cutter cow 
Foreatrs., 5/800 Be 3014 meat, barrels ........ 39 
Rounds, all w 48 Bull meat, boneless, 

Td. loins, ayy “(el) 75 @is jt” a Serer 42 @42% 

§q. chucks, 70/90 81%4n ~=CéBeef’ = 75/85 % 

Arm chucks, 80/110. . 30% @31 barrels ...........00. 31 
Briskets, (Icl) ...... 2514 @26 Beef trim. 85/95 % 

Ribs, 25/35 (el) °°" "49 ~ @4 DArPEl® 0 o0 ec ceeceress 36 
Navels,. No. %@19 a, chucks, 37% 
ny No. T..1 19  _ bavrels— .....22..5...- 

ieee. TOR 0. S4O Beef cheek meat, 

Good (all wts.): trimmed, barrels ..... 32 
BOMNIS. wc ccc ess cceee 44 @46 Shank meat, bbls. ..... 41 @42 
Sq. cut chucks ..... 27 @28 Beef head meat, bbls... 22n 
EE. we se ewe een 231% @24 Veal trim., boneless, 

ES che ree edecte’ 43 @46 WRRTOIS ct icieescccses 37 @38 
RE Ere 62 @65 
VEAL—SKIN OFF 

cow & BULL TENDERLOINS (Iel carcass prices) 

‘ 3 ¥ C/L Prime, 90/120 ...... $43.00@45.00 
oe Gow ta o™ Sie, Ieee ...... 42.00@43.00 
% =. Cow. 3/4 < . “23 @T75 Choice, 90/120 ...... 40.00@ 43.00 
BAR.... Cow, 4/5 _..72 @R2 Choice, 120/150 ...... 40.00@43.00 
1,00@1.99 Cow, B/un .,.85 Man Good, 50/90 ........ 24.00@36.00 
100@1.02 Bull, 5/up ...85 @90 Good, 90/120 ....... 37.09040.00 

Good, 120/150 ....... : ease. S 
Stand., all wts....... 00@3 
BFEF HAM SETS wee 
Insides, 12/up ......... 47 CARCASS LAMB 
Outsides, 8/up ......... 42 (el : 
prices) 
Knuckles, 7%4/up ...... 47 Prine: S645. <... 5cx<s None qtd 
Prime, 45/55 
CARCASS MUTTON Prime, 855/65. ......... None qtd 

Choice, 70/down ....... 17 @18 Gumee. GAAS cece 48 @49 
Good, 70/down ......... 16 @17 Choice, 45/55 ! 
<= Choice, 55/65 ......... 46 @47 
n—nominal, Good, all wts.. 0 6.3. 43 @44 

Los Angeles San Francisco No. Portland 

FRESH BEEF (Carcass): July 9 July 9 July 9 
STEER: 

Choice: 

EE TODS ccs arse $41.00@42.00 $42.00@43.00 $40.00@43.00 

BO TNS hoe oct oe 40.00@41.00 40.00@42.00 39.00@43.00 

Good: 

500-600 Ibs. .......... 38.00@40.00 39.00@40.00 39.00@40.00 

BOO IDB. acc aes 37.00@39.00 38.00@39.00 38.00@39.00 

Standard: 

re 37.00@39.00 83.00@36.00 35.00@38.00 

cow: 

Standard, all wts. .... None quoted 31.00@33.00 None quoted 

Commercial, all wts. .. 29.00@31.00 28.00@31.00 29.00@34.00 

Utility, all wts. ...... 28.00@30.00 27.00@29.00 28.00@32.00 

Canner-cutter ......... None quoted 24.00@ 28.00 27.00@31.00 

Bull, util. & com’l .... 31.00@34.00 30.00@32.00 33.00@35.00 

FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 

Choice: 

Bd Pe DOW oe cc cone 41.00@45.00 None quoted 39.00@42.00 

200 Ibs down ......... 38.00@41.00 37.00@40.00 36.00@40.00 
SPRING LAMBS (Carcass): 

Prime: 

a Ra ie 43.00@45.00 42.00@44.00 41.00@45.00 

er cee 41.00@44.00 41.00@43.00 39.00@41.00 

Choice: 

Seo ee 43.00@45.00 42.00@44.00 41.00@45.00 

ST. Sos, boy wuiee 40.00@43.00 41.00@43.00 40.00@43.00 

Good, all wts. ........ 37.00@42.00 37.00@40.00 37.00@42.00 
MUTTON (Ewe): 

Choice, 70 Ibs. down.. None quoted None quoted 16.50@18.50 

Good, 70 Ibs. down .... 16.00@18.00 15.00@17.00 16.50@18.50 
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NEW YORK 
July 9, 1957 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (L.e.1. prices) 
Steer: (l.ec.1. prices) 
(Western, Cwt.) Veal a 6/12 oz. 


Prime, carc., 6/700.$45. 00@46.50 
Prime, carc., 7/800. 43.50@46.00 
Choice, carc., poo 3 00@44.50 


12 oz. 
Beef ieee, 
Beef kidneys 


selected | 





















Choice, care., 7/800 2,.00@43.00 Oxtails, % Ib., frozen ...... 11 
Good, carc., "6/700 30.50¢41.00 

Good, carc., 7/800... 39.00@40.00 LAMB 

ae a: Gages 

nds., pr., 7/800. l.e.l, carcass prices, ewt. 
ae oa 

nds., ch., ce G e 
Hinds., gd., 6/700.. 50.00@51.00 Prime. 20/40 ..-.---- ats ye} 
Hinds., gd., 7/800.. 49.00@50.00 prime, 45/55 |....... 51.00@53.00 

Prime: G5/G0 <<. «5.00 50.00@51.00 
BEEF CUTS Choice. _— Ss wat wie 5.00@8.00 
(Le.l prices, Ib.) oice, 40/40 ........ . . 

Prime steer: City — ip ~ ad <S'98ae yee teed 
Hindqtrs., 600/700 ... 57@ 59 Good. 30/40... 47.00@48.00 
Hindatre:, 800/000 12. See Bp Good, 40/45 ........2 48.00@49.00 

ndqtrs., are 
Rounds, flank off |.. 50@ 52 Goat, GEASS ©. 6.06 se0- 49.00@50.00 
Rounds, diamond bone, 

Cn a Ee 51@ 53 Western 
Short loins, untrim. .. 85@ 90 Prime, 45/dn. ....... 50.00@51.00 
at amas trim. 7b GL cemee. pany asses pipes tae 

eeecsaenedtsere rime, <eceece ae 

Ribs (7 bone cut) 56@ 63 Choice, 45/dn. ....... 49.00@51.00 

Arm chucks ......... 34@ 36 Choice, 45/55 ....... 49.00@52.00 

Wemneee oho eS. aos 0@ 88 Choice, 55/65 ....... 49.00@51.00 

UE <-wawens ceahes ven 19%@ 20 Good, 45/dn. ........ 48. 
dliadicn steile Good, 45/55 ......... 48.00@49.00 

Hindatrs., 600/700... 54@ %6 

Hindqtrs., 700/800 52@ 53 L—' 

Hindatrs.. 800/900 ... 49@ 51 VEA SKIN OFF 

Rounds, flank off...... 49@ 51 fl.e.L carcass prices) Western 

— my bone, ioe te Prime, <a ey eee pot 

Me CNET 6 ere dee acne § Choice, 90/120 ....... é 5 
Short loins, untrim. 69@ 74 Good, 50/90 ......... 00@35.00 
oe loins, trim. — Good, 90/120 ........ = erates 

ETRE CTT ee er D3? 
Ribs (7 bone cut) 52@ 56 Stand.. 90/120 ....... 31.00@32.00 
Arm chucks ......... 3@ 25 Calf. 200/dn., ch. . 22.09@324.00 
PIGROAG hdc esiteia te cig 28@ 3 Calf. 200/dn., gd. ... 30.00@32.00 
WOE lee cccidate wes 19@ 19% Calf, 200/dn., std. ... 28.00@30.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 

CATTLE: Heed 

Receipts reported by the USDA Week ended July 6..... 11.830 
Marketing Service, week ended rook Hi 2334 
Week previous ........ 12,83 

July 6, 1957, with comparisons: CALVES: 

STEER and HEIFER: Carcasses Week ended July 6..... 0.166 
Week ended July 6..... 9,628 et — July 7 a 
Venak.. peoviea 10:404 Week previous ........ 11,365 

Cea eee HOGS: 

bea ‘ led July 6 91 Week ended July 6..... 32,297 
Week weeviias y 0.. 810 Week previous ........ 41,029 

BULL: Paaaiel SHREP: 

Week ended July 6..... 470 Week ended July 6..... 27.809 
Week previous ........ 493 Week previous ........ 39.205 

VEAL: 

Week ended July 6..... 3.42 PHILA. FRESH MEATS 
Week previous ........ 11,317 = 

LAMB: July 9, 1957 
Week ended July 6..... 27.304 WESTERN DRESSED 
Week previous ........ 26,510 STEER CARCASSES: (Cwt.) 

MUTTON: a Choice, 500/800 . ia <8 50@44.50 
zen endeJ duly 6..... pee Choice, 800/900 .... 41.59@43.00 

eek previous ........ Good, 500/800 F 
HOG AND PIG: Hinds., choice . 

Week ended July 6..... 7.748 Hinds., good 51. 

Week previous ........ 6,325 Le — adakie = pple — 

ounds, good ...... 7 

PORK CUTS: 

Week ended July 6..... 647.296 COW CARCASSES: 

Week previous ........ 588,667 Com’l, all wts. .... 31.75 @34.75 
BEEF CUTS: Utility, an wts. - 30.00@32.50 
Week ended July 6..... 385.947 VEAL (SKIN OFF): 

Week previous ........ 129,928 po omen Sun -... 39.00@40.00 
VEAL AND CALF CUTS: Shoice, 120/150 .... 39.00@41.00 
Week ended July 6..... 4,006 Good, 50/ 90 -++++ 35.00@37.00 
Week previous :....... 4,559 Meee wee AOS pop 

XN ND MU ON: 700d, 4 WP cecce od. ‘a 
Bh oo agen i 6. SPRING LAMB: 

Week previous ........ =. > pr., — saad -qeaue co 
BEEF CURED: n. pr., 40/o8 : 4 52. 
Week ended July 6..... 13,321 Good, 30/45 ....... 47.00@50.00 
Week previous ........ 13.250 Good, 45/55 ....... None quoted 


PORK CURED AND SMOKED: 


Week ended July 6..... 178,325 
Week previous ........ 183,744 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended July 6..... 3.709 
Week previous ........ 3,667 

HOGS: 
Week ended July 6..... 9 
Week previous ........ 27 
LAMB AND MUTTON: 
Week ended July 6..... 27 
Week previous ........ 35 


LOCALLLY DRESSED 
STEER BEEF (Ilb.) Choice Good 
Care., 5/700 43 @44%440 @41% 
Care., 7/800 42144@44 39% @41 
Hinds., 5/700 ....54@56 51@52 
Hinds., 7/800 ....53@55 50@52 
Rounds, na flank. .50@53 50@52 
Hip rd., plus flank. 49@52 
Full loins, untrim.55@58 
Short loin, untrim.68@72 
Ribs (7 bone) 52@56 
Arm chucks ...... 33@35 
Briskets ics 35:¢ See 
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CHICAGO PROVISION MARKETS LIGHT AND MEDIUM HOGS CUT OUT BETTER 

Seem the National Provision er D. aily Market Service epee NON credits and realizations for Monday and Tuesday) 

CASH PRICES Packers’ determination to get better prices for the 
(Carlot basis, Chicago price zone, July 10, 1957) relatively small supply of pork available paid off this 
etniiitinn Shi BELLIES week when values slightly outpaced the increase in cost 
Suech or F.9.A. Frozen Fresh or F.F.A. Frozen for the light and medium butchers. Both of these weight 
9 . . 
43% ...---. 0/12 eee 43 . giant ° Raita classes cut out better than a week earlier, with the 18). 
_ gikeaieeaie 14/16 Ei aie 43% eae ee ce 50% to 220-lb. hogs showing a small plus margin of 18c. Re 
prersevts | aes Baas tee: ea aan : 
. Gaaaee Beek st sates 1 86% 14/36 ......... 38% sults on the heavies were not so good, however, and th 
S38%b ...... 20/22 ..... ee Me wees: Bee Nae minus margin on these hogs rose to $2.21 per cwt. alive 
ie i gee: 37 ad ahs 
~ iheabitee ae ay Re pais sa ee én 
erie hire 2 Slee eee 57 —180-220 Ibs.— —220- mee Ibs. 
 Pae °5/up, 2's in. ..... 35 ee enh lla a oie tag = “ose 

Ham quotations based upon prod- 25% oe phatase SRPMS 5 oS cx 25 per percwt. per per cwt per per ewt, 
uct conforming to Board of Trade 947% """"""° aes 23 ewt. fin. ewt. fin. ewt. fin, 
definition, effective January 9, 1956. 9b... aa. ee alive yield alive yield alive yield 

Bean Cth, 50.0556 S065 3 $13.22 $19.18 $12.78 $18.09 $11.58 $1¢% 
PICNICS FRESH PORK CUTS Fat cuts, lard ........ 689 9.95 681 967 590 && 
Fresh or F.F.A. Job Lot Car Lot Ribs, trimms., ete. 2.15 3.16 1.93 2.76 1.78 2.4 
4/6 Fresh Fresh Moat Of HOSS. .ceescces $20.13 $20.38 $19.90 
. 51@52.. Loins, 12/dn. ...... 51% Condemnation loss ....  .10 10 10 
10/12 oa Loins, 12/16 ...... 49 Handling, overhead 1.85 1.66 1.47 
a @38.. Loins, 16/20 ...... 35n a 
Rong RS 6%4.... Loins, over 20/up.. 35 TOTAL COST ......... $22.08 $32.00 $22.14 $31.40 $21.47 $30.4 
8/up, 2’s in s9@40.. Butts, 4/8, ci aiegt 37 TOTAL VALUE ...... 22.26 32.29 21.52 = 80.52 19.26) oT 
wees utts, eoceecee *t 
FAT BACKS  eeeer Butts, 8/up ....... 33 ae os eo +8 = —$ mo —$ .88 —$2.21 —$311 
Fresh or Frozen Cured 48...... Ribs, 3/dn. ....... 43 oo . 7 ee — .§1 —1.29 —1.73 —2@ 
ae ae Min 33@24.. Ribs) S/up 20.220. 22%b —> 
eaeccse es” Sma PACIFIC COA 
ion ee: 12/14 ENS 13@13%4 OTHER CELLAR CUTS ° ST WHOLESALE PORK PRICES 
MLE casas RR Ses % Fresh or Frozen Cured Los Angeles San Francisco No. Portlan 
= mans isis ae os reseres 4 a —". a. ais wis eae = July 9 July 9 July 9 
SAS... . SERRA 5 4 Jow utts, Loose ..... 
Ble. ek ees SS cies 15 18n. Jowl Butts, Boxed una. FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
‘ 80-120 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
n—nominal, b—bid, a—asked. 120-170 lbs., U.S. No. 1-3.$34.00@36.00 None quoted $32.50@34.0 
FRESH PORK CUTS, No. 1: 
LARD FUTURES PRICES CHGO. FRESH PORK AND LOINS: 
8-1 Rage ewes ; H 

NOTE: Add %c to all price quo- PORK PRODUCTS aaa oe pega and yrs soap Hy 

tations ending in 2 or 7. July 9, 1957 re | ea a a 52.00@56.00 50.00@55.00 54.00@ 630) 
(Lb.) 
FRIDAY, JULY 5, <5 Hams, skinned, 10/12 44% PICNICS: (Smoked) (Smoked) (Smoked) 
High Low jose ams, skinned, eee y 
sis Open — i of ae ie s0 | ee 33.00@38.00 32.00@36.00 34.00@38,0 
Sept. 13.72 13.75 13.60 13.67 Picnics, ve Ibs. Sen in 28 HAMS: 
- cnics, B. ccccces 

Oct. 13.90 13.90 13.75 13.80b Pork loins, boneless .... 62 JOS See epee 49.00@57.00 54.00@58.00 50.00@56.0 
Nov. 13.45 13.45 13.30 18.43 Shoulders, 16/dn., loose. 32 oe a Ne Ra 50.00@58.00 52.00@56.00 49.00@54.0 
eS eae or 78.7 (Job lots) ies BACON “Dry” Cure, No. 1: 

Open interest at close Fri., July DE AROORS 6 disc cnsdasn 15%@16 a im bse as 325 54.00@62.00 58.00@64.00 59.00@62.0i 
5: July 250, Sept. 1,189, Oct. 230,  ‘Tenderloins, fresh. 10’s.72  @73 “10 Ibs. ..... 20+. 53.00@55.00 56.00@62.00 57.00@59.00 
Nov. 85, and Dec. 121 lots. Neck bones, bbls. ...... 11% @12 ena HE c's bs08 Rend 52.00@54.00 None quoted 55.00@57.0 

AY, JULY 8, 1957 i ea LARD, ReGned: 

MONDAY, ’ Dob. CORTOMS oc ccicdes 18.50@21.50 21.00@22.00 18.00@21.0 
July 13.38 13.80 13.10 —— 50-lb. cartons & cans. 17.50@21.00 19.00@21.00 None quoted 
Sept. 13.67 14.10 13.65 14.07 CHGO. PORK SAUSAGE Wlarecs.. ccvs.ousses sos 16.75@20.50 None quoted 16.00@20.0 

-10 MATERIALS—FRESH 
Oct. == ee gt ed (To sausage manufacturers in N. Y. FRESH PORK CUTS 
N 13. : 5 . . ve 
Dec. 13.70 14.15 13.70 14.10 job lots only) 


c. “ 

Sales: 14,480,000 Ibs. ' 

Open interest at close Mon., July 
8: July 234, Sept. 1,192, Oct. 233, 
Nov. 87, and Dec, 121 lots. 


TUESDAY, JULY 9, 1957 


July 13.62 13.80 13.57 13.80 
Sept. 14.05 14.25 13.95 ese 
t. 14.10 14.27 14.05 14.27 
oad 13.75 13.87 18.75 18.80 
Dec. 14.05 14.2 14.05 14.17a 


Sales: 1,092,000 Ibs. _ ae 

Open interest at close Tues., July 
9: ton 175, Sept. 1,189, Oct. 241, 
Nov. 78, and Dec. 121 lots. 


WEDNESDAY, JULY 10, 1957 


uly 13.77 13.82 13.55 3.60 
Sept. 14.15 14.15 13.90 13.92 
Oct. 14.20 14.20 14.00 14.02 
Nov. 13.77 13.82 13.65 13.65 
Dec, 14.20 14.20 13.92 13.95b 


Sales: 9,400,000 Ibs. 

Open interest at close Wed., July 
10: July 154, Sept. 1176, Oct. 249, 
Nov. 90, and Dec. 120 lots. 


THURSDAY, JULY 11, 1957 


July 13.62 13.67 13.50 13.67a 

Sept. 14.00 14.10 13.82 14.10 
-14,02 

Oct. 14.07 14.20 13.90 14.20a 

Nov. 13.70 13.75 13.62 13.75b 

Dec. 13.97 14.20 13.82 14.20 
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Pork trim., 40% 


Jean, barrelé ........< 2214 @23 
Pork trim., 50% 

lean, barrels ......... 26 
Pork trim., 80% 

am. BATTONS ....0.00 33 @33% 
Pork trimmings, 

95% lean, barrels .... 44 
Pork head meat ........ 28 
Pork cheek meat 

SAMs, DAYFONW  o06ciwcs 34 


N. Y. DRESSED HOGS 


(1.c.1. prices) 
(Heads on, leaf fat in) 


SO to Fore: Sos ess $31.75@34.75 
ne 00 BOP ee. oc iccs 31.75@34.75 
200 to I95 WS. .ccess 31.75 @34.75 
125 to 180 Ibs. «....; 31.75@34.75 
WEEK'S LARD PRICES 
P.S. or Dry Ref. in 
Dry Rend. 50-Ib. 
Rend. Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
July 5 .13.20n 12.62%4n 14.750 
July 8 .13.75n 12.62%n 14.75n 
July 9 .13.80n 12.62%n 14.75n 
July 10 .13.60n 12.62%4n 14.75n 
July 11 .13.67%4n 12.75n 15.00 


n—nominal, b—bid, a—asked. 





July 9, 1957 
City 
Box lots 
Pork loines, 8/12 ....$56.00@59.00 
Pork loins, 12/16 -- 55.00@58.00 


oe 00 
Hams, sknd., 10/14 .. 48.00@51.00 
Boston butts, 4/8 .... 41.00@44.00 
Regular picnics, 4/8.. 31.00@35.00 


Spareribs, 3/down - 54.00@57.00 
l.e.l. prices cwt.) Western 
Pork loins, 8/12 ....$52.00@55.00 
Pork loins, 12/16 .... 51.00@54.00 


Hams, sknd., 10/14 .. 47.00@50.00 





Boston butts, 4/8 40.00@43.00 
PCR ESS. keccinccs 28.00@31.00 
Spareribs, 3/down - 48.00@52.00 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week 
ended July 6, 1957 was 
14.9, the U. S. Department 
of Agriculture has reported. 
This ratio compared with 
the 14.8 ratio for the pre 
ceding week and 10.8 3 


year ago. These ratios were 


CHGO. WHOLESALE 
SMOKED MEATS 
July 9, 1957 
Hams, skinned, 14/16 Ibs., 


WEADDOE . bic ccccovecscceecess 51 
Hams, skinned, 14/16 lbs., 

ready ‘o-eat, wrapped ....... 51 
Hams, inned, 16/18 Ibs., 

WEEDDE |: ccc cccwsssaceeccsces 51 
Hams. -kianed, 16/18 Ibs., 


ready-to-eat, wrapped ....... 

Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ...... 

Bacon, fancy, sq. cut., seedless, 


calculated on the basis of 
No. 3 yellow corn selling at 
$1.327, $1.530 and $1.523 
per bu. during the three 
periods, respectively. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 3: 


Cattle Calves Hogs Shee? 


12/14 Ibs.. wrapped ......... Los Ang. ..4,225 350 1,525 38 
Bacon, No. 1 sliced 1-Ib. heat N. Porti'd..1,550 325 1,000 3,86 
seal self-service pkge. ...... San' Fran... 700 90 650 4,00 
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Yield 
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80 
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ewt. 
live 
11.58 
5.90 
1.78 
19.90 
10 
1.47 
21.47  $30.% 
19.26 = aT 
$2.21 —$3.1) 
-1.73 — 2H 
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PRICES 


No. Portlanj 
July 9 
(Shipper style) 
None quote 
$32.50@34.0 


54.00@ 63,0 


(Smoked) 
34.00@38.0 


50.00@55.0 
49.00@54.0 


59.00@62.0 
57.00@50.0 
55.00@57.0 


18.00@21.0 
None quoted 
16.00@20.0 





RATIOS 


ratio based 
id gilts at 
the week 
1957 was 
Department 
as reported. 
pared. with 
or the pre 
nd 10.8 a 
ratios were 
he basis of 
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and $1,523 
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lves Hogs = 
350 1,525 
3,365 


325 1,000 
90 650 4,80 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. unless otherwise indicated) 


July 9, 1957 


BLOOD 


Unground, per unit of ammonia, bulk.5.50@5.75a 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

Low test 
Med. test 
High test 


PACKINGHOUSE FEEDS 
Carlots, ton 
$77.50 
75.00@ 77.50 
None quoted 
77.50@ 82.50 
75.00@80.00 


Chicago, 
Tuesday, 


30% meat, bone scraps, bagged.. 
50% meat, bone scraps, bulk ... 
35% meat scraps, re 
g% digester tankage, bagged .. 
40% digester tankage, bulk 
0% steam bone meal, bagged... 
9% blood meal, bagged 
Steam bone meal, bagged 


S85. 
115.00@125.00 


(Specially prepared) ......... 87.00 

0% steam bone meal, bagged... 75.00 
FERTILIZER MATERIALS 

feather tankage, ground, 

per unit ammonia ............+.++ *4.50 


Hoof meal, per unit ammonia ....... 5.25@5.50 


DRY RENDERED TANKAGE 


tee tent, per unit prot. ......cccccccces 1.25n 

Med. test, per unit prot. ................ 1.20n 

High test, per unit prot. ........s..eeees 1.15n 
GELATINE AND GLUE STOCKS 

Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ten ....... 55.00@57.00 


Pig skin scraps (gelatine) ........ 7.50@ 8.00 


ANIMAL HAIR 


Winter coil dried, per ton ... 
Summer coil dried, per ton .. 


. -*70.00@80.00 
. -*40.00@42.50 











Cattle switches, per piece ... 31%4,@4% 

Winter processed (Nov.-March) : 
Eo Sisely sige ech a hk a%, Weare « Aas 6 

Summer processed (April-Oct.) 

eee TD. 6 owes Maik WEE trae hie ua ene 10% 


‘Delivered, n-—-nominal, a—asked. 








TALLOWS and GREASES 


Wednesday, July 10, 1957 











Activity in tallows and greases 
through the holiday week was ex- 
tremely dull in the open market in 
a three-day session for many buyers 
and traders as offices were closed 
down for the long weekend. On Tues- 
day and Wednesday, special tallow 
sold at 7¥%4c, Chicago and Chicago 
basis with some No. 1 tallow at 7c 
in a limited trade. Yellow grease also 
sold at 7¥%c Chicago and Chicago 
cago basis, with additional inquiry 
in the market for some productions, 
although others were to be had at 
this level depending upon location. 
Edible tallow was stalemated as was 
all-hog choice white grease, as buyers 
and sellers were fractions apart in 
their price ideas. 

Again on Monday there was no 
action observed and on Tuesday a 
few tanks of special tallow worked 
at 7¥4c, Chicago basis. Edible tallow 
was reported bid at 11%c¢ Chicago 
basis with offerings at 12c Chicago 
and 11%%c f.o.b. River with no trade 
apparent. Choice white grease, all 
hog, was salable at 9'%c c.a.f. Gulf 


Coast with Eastern interest dull. 
Other materials were unsold. Quota- 
tions on Tuesday, July 9, were as 
follows: 

TALLOWS: Edible Tallow, 113sc 
f.o.b. River and 11%c Chicago basis, 
both nominal; fancy tallow, 7%c nom- 
inal; bleachable fancy tallow, 7%c; 
prime tallow, 7%-742c nominal; spe- 
cial tallow, 7c; No. 1 tallow 7e; 
No. 2 tallow, 6%-634c nominal; all 
at Chicago. 

GREASES: Choice white grease, 
8'ec; B-white grease, 7¥7¥c; yel- 
low grease, 6%4-7c; house grease, 64- 
6%%c; brown grease, 6c; all nominal 
at Chicago; choice white grease, all 
hog, delivered East, 9%2c, nominal. 


Horse Meat from Mexico 


Amendment of federal meat in- 
spection regulations to recognize the 
horse meat inspection system of Mex- 
ico has been announced by the 
USDA. Horse meat and horse meat 
products of Mexico now may be im- 
ported into the U.S. provided the 
products are accompanied by the re- 
quired Mexican inspection certificate 
and found to be otherwise satisfac- 
tory, according to U. S. standards. 
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CHICAGO BUFFALO 








NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 
QUALIFIED EXPERIENCE 


a ® DETROIT ® CLEVELAND 
4201 So. Ashland © P.O, Box #5 © P.O. Box +329 * P.O. Box 2218 
Chicago ,, = @ Station "A" | @ MAIN POST OFFICE ® Brooklyn Station | 
IHinois e@ Buffalo 6, New York e Dearborn, Michigan @ Cleveland 9, Ohio 
Phone: YArds 7-3000 @ Phone: Flimore 0655 @ Phone: WArwick 8-7400 ® Phone: ONtario 1-9000 © 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 





CINCINNATI e ALPHA, 1A. 
Lockland Station © P.O. Box 500 
Cincinnati 15. ® Alpha, lowa 

Ohio a 


Phone: VAlley 1-2726 @ Phone: Waucoma 500 
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HIDES AND SKINS 





CHICAGO 


PACKER H.DES: Last week the 
market closed steady on all selections 
except light cow hides, which sold 
off tec. There was a light trade on 
Monday, when heavy native steers, 
branded steers and heavy native cows 
sold on the Chicago market at steady 
money. Offerings were light, however, 
without enough sales to test the mar- 
ket. Trading expanded on Tuesday 
with close to 100,000 hides estimated 
moving at prices steady to Yc higher. 
Branded steer hides, heavy native 
steers and branded cows participated 
in the advance; light cows sold steady. 
Domestic tanners and dealers were in 
the market, with some moving for 
export. The market was quiet on 
Wednesday, and it was presumed 
that the only additional trading for 
the week would be on a follow-up 
basis. 

SMALL PACKER AND COUN- 
TRY HIDES: The midwestern small 
packer hide market has been quiet, 
with buyers and sellers apart in their 
ideas of trading values. Prices quoted 
nominally unchanged from last trad- 
ing level. 

CALFSKINS AND KIPSKINS: 
In late trading last week, kipskins 
and overweights sold down 2c and 
1'’c, respectively. No change on nom- 
inal calfskins from last trades, namely 





N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 5, 1957 
Prev. 


Open High Low close 











July 15.74 15.74b 
Sept. 15.80 15.82 
Oct. 15.66 
Dec. 15.50 
dan, dis 
Mar. 15.48 
May was. EE x 15.50 
July .... 15.38b 15.40 15.40 
Sales: 182 lots. 
MONDAY, JULY 8, 
July .... 15.87 15.90 15.75 
15.92 15.85 
15.76 15.67 
15.5 





15.70 1 


8 





SE STON St Stor cu ct 





July .... 16.76 ¢ 15.77b 
Sept. .... 15.87b 1 , 15.89b 
Oct. .... 15.74b 15.82 15.74b 
Dec. .... 15.72 5 15.72 15.68 

Janu. .... 15.720 Das cate 15.75 15.67n 
Mar. .... 15.66b 15.81 15.67 15.74b 15.64b 
May .... 15.60b 15.75 15.65 15.72b 15.60b 
July .... 15.54b ; Gases 15.67b 15.ESh 

Sales: 252 lots. 
WEDNESDAY, JULY 10, 1957 

July .... 15.85b 15.86 15.84 15.86 15.89b 
Sept. .... 15.938 15.98 15.81 15.86 15.93b 
Oct. 15.81b 15.80 15.65 15.73 15.83b 
Dec. 15.75-7415.75 15.63 15.68 15.75 

eee ORS ee 15.68 15.75n 
Mar, .... 15.73 15.738 15.65 15.68 15.74b 
May 15.67b 15.65 15.63 15.68 15.72b 
July 15.63b ee 15.61 15.67b 


Sales: 275 
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55c¢ for heavies and 41%c for lights. 
Small packer calfskin and _ kipskin 
market was steady and quiet. 

SHEEPSKINS: Limited offerings 
have curtailed activity in this mar- 
ket. The demand was good for the 
better quality skins, but few were 
available. Choice quality No. 1 shear- 
lings sold up to $2.80, with the 
poorer quality moving a little slower 
at $2.15 to $2.30. Few fall clips were 
available and quoted $2.75 to $3.25, 
quality considered. Full wool dry 
pelts sold at 29c. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Cor. Week 


July 10, 1957 1956 

Let. native steevs ... 15% 15%@16n 
Hvy. nat. steers ..13 @13% £138%@14n 
Ex. Igt. nat. steers ... 21n 19n 
Butt-brand. steers .... 11 lin 
Colorado steers ....... 10% 10n 
Hvy. Texas steers .... lin iln 
Light Texas steers ... 13n 13%4n 
Ex. lgt. Texas steers.. 17n lin 
Heavy native cows ...14 @14% 134%n 
Light nat. cows ...... 15% @17% 16 @l17n 
Branded cows ........ 13 @14 12%,@13'%n 
Native bulls .......... 8%@ 9 914@10n 
Branded bulls ........ 7%@ 8 81%4@ 9n 
Calfskins: 

Northerns, 10/15 Ibs. 55 47% @524%n 

20 The /OOWS: 65 k050« 41% 45n 
Kips, Northern, native, 

cS Bl rec ene es 33 34 @3in 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9%4n 11%@12n 
SOEs 6s esas Races 13n 138 @13%n 
SMALL PACKER SKINS 
Calfskins, all wts. ...28 @29 34 @36n 
Kipskins, all wts. ....28 @29 23. @2hin 
SHEEPSKINS 
Packer shearlings: 


No. 1 . 2.15@2.80 
i ge, | Peer 29n 
Horsehides, untrim.. 9.00@9.50 
Horsehides, trim. . 8.00@8.50 


2.50n 
23@24n 
10.00@10.50n 





VEGETABLE OILS 


Tuesday, July 9, 1957 


Crude cottonseed oil, f.o.b. 






alley ..... 13% 
Southeast Unq. 
2 RE ee Ce ere er ee 134% a@13%in 

Corn oil in tanks, f.o.b. mills 13%pd 


Soybean oil, f.o.b. Decatur . 11% @11%pd 
Peanut off, £.0.D; Mis v.53 cicces 144b 





Coconut oil, f.o.b. Pacific Coast ... 114n 
Cottonseed foots: 

Midwest and West Coast ........ 2% 
ANG iin ne vhs sence serctecccswesias 244 
Tuesday, July 9, 1957 
White dom. vegetable (30-Ib. cartons).... 27 
Yellow quarters (30-lb. cartons).......... 28 
Milk churned pastry (30-lb. cartons)....... 24 
Water churned pastry (30-lb. cartons).... 23 
po, ae ge) ara ee 20% 
Tuesday, July 9, 1957 
Prime oleo stearine (slack barrels)........ 13% 
WOEErA GIGO CAL KOMI) ass ccc vceevsnss 18% 
WCPR GEO. OEE. THINS): cei co sisincteseecs 18%, 
ee | peer reer reer rer ts 18% 


n—nominal, a—asked, b—bid, pd—paid. 
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N. Y. HIDE FUTURES 


FRIDAY, JULY 5, 1957 
Open High Low Close 

July ... 14.25b bags sae 14.55b- Ty 

Oct. ... 14.20b 14.32 14.25 14.34b- 345 F — 
Jan. ... 13.70b 13.80 13.80 13.80b- Sf 

Apr. ... 13.73b toes coud 13.82b- Of 

July ... 13.77b 13.85b- Oy | te 
Oct. |. . 13:80b 13.90b-14,19 § 





Sales: 28 lots. $= Set 
MONDAY, JULY 8, 1957 
July. 25. 14GB. ei ... 14.60. Se FF 
Oct. ... 14.40-45 14.72 14.40 : 
Jan. ...13.86b 14.05 13.90 13.91b- gy gmen 
Pee: | 5) See vee 13,93b-140% BY ¢ 
July +. . 13.90b 13.95b-14.05, § U 
ct. ... 13.92b 13.95b-14.1 
Sales: 44 lots. intel 
cite: 
TUESDAY, JULY 9, 1957 qT 
July ...14.30b 14.85 14.85  14.85b- fh 
Oct. ...14.50b 14.90 14.60 14.80b- 8a Sho 
Jan. ...13.86b 14.15 14.05  14.08b- If 
Apr. ...13.90b 14.10 14.06  13.89b- 9 @ Hon 
July .2: 1808b 35. ce: 18.95b-14.054 
Octt. GSOOhS oc ao os held 
Sales: 34 lots. Aud 
WEDNESDAY, JULY 10, 1957 by 1 
July ... 14.80 14.92 14.92 15.00b- 2 Broo 
Oct. ...14.75b 14.80 14.75  14,86b-15.0q 
Jan. ...13.95b 14.05 3.88 14.05 lied 
Apr. ...13.90b 13.89 13.80  13.80b- 8% 
July ... 13.95b ae Sot 13.82b- a B nutr 
Oct, ... 1600) soc: ices. 
Sales: 35 lots. prog 
THURSDAY, JULY 11, 1957 ae 
July ... 14.80b 14.90b-15.1 
14.80 14.90 


Oct. ... 14.80b 14.97 
Jan. ... 13.98b aces 
Apr. ... 13.75b 
July ... 13.80b 
Oct. ... 13.70n 

Sales: 19 lots. 


14.85 


13.88b-1: 
13.65b-13 


13.65b- 










International Lists New 
Rules for This Year’s Show 


Cash prizes of more than $100,00 
were voted by the directors of tf 
International Live Stock Expositit 
for the 58th annual show which wi 
be held November 29 through Dé 
cember 7. s 

Rules pertaining to the ownersh 
of animals exhibited this year 
changed and clarified by the directo 

Purebred animals must be ownt 
by the exhibitor for 60 days prior! 
the closing date for making entries, 
November 1. Registry certificate of § 
ownership must be produced. me 
Steers, wethers and barrows must or 
be owned by the exhibitor at the ™%e 
time of entry closing and any anh Breqy 
mals sold at sales or shows after No iin ¢ 
vember 1 cannot compete. Neur 

Steers entered in the junior live Rich 
stock feeding contest by 4-H and §— 
F.F.A. boys and girls will not be per §— 
mitted to change ownership after ( 
April 1, 1957, and barrows not later 
than June 1. No boy or girl will be 
allowed to exhibit an animal that 
has been shown at any fair or show 
during 1957 by some other person. 

Parting with tradition dating back 
to the first show in 1900, it was voted 
to drop the champion by age judging 
in steers and the weight champions 
in swine. Breed champions only wil 
be chosen, and the grand champion 
steer and the grand champion barrow 
over all breeds, will be chosen from 
the various champion and_ reserve 
champion breed Winners. 













$.60b- 
‘oo 8 
3.91b- 9% 
3.93b-14.0% 
3.95b-14.05y 
3.95b-14.1t) 
4.85b- 1a 
4.80b- 8a 
4.08b- Iq 
3.89b- fq 
3.95b-14. 05 
4.00b 
957 
5.00b- 25a 
14. 86b-15.00e 
14.05 
3.80b- 85a 
13.82b- Me 
13.87n 
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LIVESTOCK MARKETS ... Weekly Review 








international Food Shows 
Set in Two Southern Cities 


Foods ranging from everyday 
menus to gourmet dishes from the 
US. and abroad will be featured at 
international shows in two southern 
cities this summer and _ fall. 

The Atlanta International Food 
Show, sponsored by the Georgia 
Home Economics Association, will be 
held August 3-7 at the Municipal 
Auditorium. It will present exhibits 
by manufacturers and distributors of 
foods, beverages, appliances and al- 


cooking schools for housewives at- 
tending the event. 

A total of 70,000 sq. ft. of exhibit 
and demonstration space in the New 
Orleans Municipal Auditorium will 
be occupied by the International 
Food Fair to be held in that city 
September 25 through October 4, 
according to Irwin F. Poche, presi- 
dent of International Fairs, Inc., the 
sponsor of the fair. 

Purpose of the New Orleans show, 
he said, is to improve America’s cui- 
sine, encourage the development of 


lied products and services. Proper 
nutrition will be emphasized in the 
program, which will include daily 


foreign trade in food and provide a 
common meeting place for manufac- 
turers, dietitians, restaurateurs and 
newspaper and magazine food editors. 
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Binterview-discussion at annual meeting of National Live Stock and Meat Board, Chicago. 
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IMPORTANCE OF proper nutrition for pre-school children was pointed up in on-stage 


Paticipants were Mrs. Beverly Schmidt, chief dietitian at Children's Memorial Hospital, 
Chicago, and wives and children of several Meat Board staff members. One of the 
Board's latest nutritional publications is "Tots at the Table," which describes nutritional 
requirements of pre-school children and discusses problems of properly feeding youngsters 
in this age group. Photo shows (I.tor.): Mrs. Schmidt and Tommy Franklin; Mrs. Carl F. 
Neumann and son, Mark; Mrs. Monte Flett and son, Stratton; Mrs. Kenneth Franklin; Mrs. 
Richard Nolan and daughter, Ann, and Mrs. Harley Shannon. Other reports also are shown. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California during May, 1957, 
as reported to THE NATIONAL PRO- 
VISIONER: 


May, 

1957 
COC, ONE abn cse cc acccnis eninenaseaede 40,569 
CONROE, DRG i oiccis Scutcadavadaeng dens scar ae 
CGE, OE chm cb oes cena ccceanaews waco 46,808 
HROGG;. MOA 0 Bcc cdvetsacetawcracueauees 22,107 


Meat and lard production for May, 
1957 (in lbs.) totaled: 


DRURRRG © 5 vce Sentadeceaedededaen tans 6,188,706 
ie ee 2 rere ee 8,132,533 
EGU, SUMBCICUTOR. oi oc 6c Sew nce wge came 610,486 

ORR «Sh wins cata ans Sudeneeerees 14,931,725 


As of May 31, 1957, California had 112 meat 
inspectors. Plants under state inspection to- 
taled 345, and plants under state approved 
municipal inspection totaled 93. 


PRODUCERS SEE AMI FILM 


The American Meat Institute film, 
“This Is Life,” was shown recently 
to the nine rural community develop- 
ment clubs of Lauderdale County, 
Miss., attracting about 350 adult farm 
family members to the meetings, J. D. 
Howerton, county agent, informed 
the NP. R. C. Mollett, manager of 
Owen Bros. Packing Co., Meridian, 
Miss., who obtained the film for the 
showings, gave a talk at each meet- 
ing on “Cattle and Hog Raising in 
Lauderdale County.” 


STUDY EUROPE'S HOGS 


Wilbur Plager, secretary of the 
Iowa Swine Producers Association, is 
heading a tour of European swine 
farms, packing plants and research 
centers. The group, which left July 
7 by plane from New York, will spend 
about two weeks behind the iron cur- 
tain visiting farms and plants in 
Poland, Czechoslovakia and Russia. 
Also on the itinerary are England, 
France and Denmark. 








GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 
JONESBORO, ARK. 
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BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 


No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, 1OWA 
SIOUX FALLS, S$.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


Livestock suyiIns 






















PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, July 6, 1957, as 


reported to THE NATIONAL PRO- 
VISIONER: 
CHICAGO 
Armour, 1,084 hogs; shippers, 7,857 
hogs: and others, 12,222 hogs. 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 690 9 3,1 


1,618 
2'944 


Swift .. 1,157 96 
Cudahy . 583 33 














Wilson . 457 ae ae 5 
Others . 4,62 13 1,303 726 
Totals. 7,509 151 5,865 7,973 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall warn 450 
Lohrey . i cioe Bee ae 
Sehlachter 123 47 ah was 
Others . 3,333 934 8,603 1,699 
Totals. 3,456 981 9,793 2,149 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers.. 839 2,016 2,282 204 
Butchers. 1,735 1,176 210 95 
Totals. 2,574 3,192 2,492 299 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 762 1,463 1,211 38,241 
Swift .. 1,402 1,694 684 4,904 
Morrell 513 oes in 066 
City ... 490 aie = ans 
Rosenthal 137 36 s 35 
Totals. 3,304 3,193 1,895 8,180 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Cudahy oe 396 
Swift .. 403 5 aa 
Wilson 110 has 
Com’l .. 377 
Gr. West. 341 ‘ 
Acme 280 tai 
Klubnikin 239 120 ae 
United 214 hen 561 
Ideal 204 ‘ . 
Atlas .. 102 
Clougherty 5 204 
Coast .. 174 wale 
Others . 1,625 128 A 
Totals. 4,069 258 1,326 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 4,615 1,353 7,125 770 
Bartusch. 785 > eee 
Rifkin 29 
Superior . aoe ane ahs 
Swift 1,609 9,985 395 
Others 1,081 9,750 pide 
Totals .15,471 4,022 26,860 1,165 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 3,064 292 1,669 8,820 
Swift . 2,374 640 2,516 1,572 
Wilson . 1,122 aa 2 300 soe 
Butchers. 3,356 198 ¥ 129 1,003 
Others 818 3,131 1,783 
Totals .10,734 “1,130 10,745 8,178 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 8,750 50 1,264 ose 
Dunn ... 119 mere — 
Sunflower 39 eae Oe 
Dold ... S4 sac4 477 phi 
Kansas 248 Kine van 964 
Armour.. 88 ui ooo ASD 
Swift ins eas ~ 
Others . 477 aie 94 #1, 8 51 
Totals. 1,837 50 1,835 a 128 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,561 170 119 983 
Wilson . 1,456 218 306 863 
Directs . 1,275 150 4,597 1,629 
Others . 2,426 486 898 ; 
Totals. 6.718 1,024 5,920 3,475 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,678 1 2,457 1,827 
Swift .. 3,671 --- 1,506 466 
S.C. Dr. 
Beef . 3,413 
Raskin 662 F 
Butchers. 493 =a axe an 
Others . 4,905 1 10,999 191 


2 15,052 








Totals .16,822 2,484 


38 











OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour - 6,197 2,152 1,718 
Cudahy 3,044 927 
Swift 4,284 2,043 
Wilson . 28 2,862 711 
Neb. Beef.. 715 Se paca 
Am. Stores . 653 
Cornhusker. 726 
O'Neill 991 
R. & C. 1,107 
Eagle ..... 219 
Gr. Omaha 196 
Hoffman 156 
Rothschild . 1,123 
a 1,208 
Kingan .... 722 
Omaha 
Dr. Beef. 288 
Midwest .. 155 
Omaha 598 
Dnton. .... 935 — 
Corrigan sit 1,374 
Hanley 407 
Murray iow — 
WOE. ssee% ane 2,506 
Anderson .. Ks 765 
Totals ..27,292 17,394 5,599 
ST, LOUIS N.S.Y. 
Cattle Calves Hogs Sheep 
Armour... 2,479 
Swift .. 2,979 
Hunter . 1,002 
Heil bere 
Krey 
Totals. 6,460 1,920 21,021 4,292 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
July 6 week 1956 
Cattle a 105,051 154,317 
Hogs ... 1112 159,370 195,648 
Sheep 36,144 55,201 





CORN BELT DIRECT 
TRADING 


Des Moines, July 10— 
Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior lowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 

Barrows, gilts, U.S. No. 1-3: 

160-180 lbs. ....... $16.50@18.85 


180-200 Ibs. ~....... 18.50@19.85 
200-240 Ibs. ....... 19.00@20.10 
240-800 Ibs. .....0. 17.45@19.50 
300-360 Ibs. ....... 16.35@17.90 


Sows, U.S. No. 1-3: 
270-330 Ibs. 
330-400 Ibs. 
400-550 Ibs, 


17.00@18.10 
15.75@17.35 
13.50@ 15.85 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Tuesday, July 
9 were as follows: 





CATTLE: Cwt. 
Steers, gd. & pr....$25.50@26.00 
Strs. & hfrs., stand. 18.00@21.50 
Heifers, gd. & ch... 5 .50 
Cows, util. & com’l. 5 5.50 
Cows, can, & cut... 

Bulls, util. & com’l. 
Bwils, cutter ..... 15. ‘00@ 17. oo 


VEALERS: 
Good & prime 
> err 
Calves, gd. & ch.... 


HOGS, U.S. No. 1-3: 


19.00@22.50 
16.00@19.50 
19.00@22.00 


BPO7I00 ThS.. 64 veces 16.00@18.50 
160/180 lbs. ....... 18. 50@20.25 
BBG/S00 TDS. 24.0508 20.00@20.75 
200/220 Ibs. 20.25@20 4 





220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 
300/330 ae 
Sows, U.S 1-3, 

180/360 Bay 


50@ 20.7 

19.50@ 20:50 
18.00@19.50 
16.50@18.00 


17.00@18.50 


LAMBS: 
Good & choice .... 
Utility & good 


20.00@ 23.00 
18.00@ 20.50 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the weg, 
ended July 6, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 












Cattle Calves Hogs 

Boston, New York City Areal ..... 11,830 10,166 32,227 
Baltimore, Philadelphia .......... 7,477 792 a. 
Cin., Cleve., Detroit, Indpls. ..... 17,719 7,421 73,529 
CRONE UO ie chiess es avbcguns wed 23,011 6,30: 27,626 
St. Paul-Wis. Area? 4 13,280 55,078 
Oe Bow innsackseae nuns 4,517 52,130 
Sioux City-So. Dak wee 34,101 
Omaha Area® 326 52,488 
Kansas City ... 2,094 16,168 
Iowa-So. Minnesota® 9,220 153,639 
Louisville, Evansville, 

pO POEs kr any are 7,719 38,949 
Georgia-Alabama Area? ........... 2,808 15,920 
St. Jo’ph, Wichita, Okla. City .... 2,701 24,691 
Ft. Worth, Dallas, San Antonio ... 8,302 10,249 
Denver, Ogden, Salt Lake City ... 561 10,180 
Los Angeles, San Fran. Area® .... 2,016 18,138 
Portland, Seattle, Spokane ....... 486 9,292 

oo i emery 78,717 655,417 

Totals, same week 1956 ........ 299,876 81,383 762,323 

1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, &, 
St. Paul, Minr., and Madison, Milwaukee, Green Bay, Wis. Include 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 4) 
bert Lea. Austin and Winona, Minn., Cedar Repids, Davenport, Da} 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 0 


tumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birminga 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasvilk 
and Tifton, Ga. Includes Los Angeles, “San Francisco, So. San Francise, 
San Jose and Vallejo, Calif, 











LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets i 
Canada during the week ended June 29, compared with 
the same time in 1956, were reported to the Provisione 


by the Canadian Department of Agriculture as follows; 

GOOD VEAL 

STEERS CALVES HOGS* LAMBS 

UP to Good and Grade B! 
Stockyards 1000 Ibs. Choice Dressed Hand: 

1957 1956 1957 1956 1957 1956 1957 

Toronto ..... $25.29 $260 
Montreal .... 24.00 260% 
Winnipeg 20 
Calgary 21.55 19. 
Edmonton 22.80 2M 
Lethbridge 21.00 


Pr. Albert .. 


20.75 26h 
Moose Jaw Bie 





Saskatoon 16.75 195 
Regina ..... coos 
Vancouver 22.530 =o 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Ti 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida 
during the week ended July 5: 


Cattle Calves Hogs 
Week ended July 5 ...........cceeeeeee 2,130 440 6,14 
Week previous (five days) ...........6. 2,481 840 11,431 
Corresponding week last year ......... 2,323 504 9,00 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, July 9 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Siow 
City on Tuesday, July ! 











were as follows: were as follows: 

CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr....$20.00@23.50 Steers, prime .......$25.00@2.7 
Steers, gd. & ch.... 23.25@23.50 Steers, choice ...... 23.25@ 
Heifers, gd. & ch... 20.00@23.00 Steers, good ....... 21.50@23.8 
Cows, util. & com’l. 14.00@16.00 Heifers, ch, & pr... 23.75@248 
Cows, can. & cut... 11.50@13.00 | Heifers, good ...... 7.00@19.0 
sulls, util. & com’l. 17.00@17.50 Cows, util. & com’l. 14.00@16.8 

VEALERS: Cows, can. & cut... 12. t= 
Good & choice ..... 18.00@20.00 — pont Per bs ee ies 
Calves, good & ch.. 18.00@20.00 : : 

tie Saget HOGS, U.S. No. 1-3: 

HOGS, U.8. No. 1-3: 180/200 Ibs. ....... 19.75@MR 
180/200 Ibs. ....... 200/240 Ibs. ....... 20.00@2.% 
200/220 Ibs. ....... 20.2 20.50 220/240 Ibs. ....... 19.75@29 
220/240 Ibs. ....... MO/M0' Wa. ..6iscs 9.00@2%.0 
240/270 Ibs. ....... 270/200 Ibs. ....... 17.50@199 
Sows, U.S. No. 1-3, Sows, U.S. No. 1-3,..  & 

270/360 Ibs. ..... 270/360 lbs. ..... 7 

LAMBS: LAMBS: 


Choice & 
fiood & 


prime 
choice 


. None qtd. 


Choice & prime 
None qtd, 


Good & choice 
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the weg, 
orted by 


SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
yg centers for the week ended July 
6, 1957, compared: 





®Includes AL 
venport, De 
son City, 0 
Birminghag 
Thomasyil 
an Francisey, 





4 ARKETS 
grades of 
markets in 
yared with 
Provisioner 
follows; 
LAMBS 
Good 


Handy 
1957 





CATTLE 
Week 
ended 

July 6 


Cor. 
Prev. 
week 
icagot 
ea City? _ 
mah ha*t . 26,533 
s. L. NSYt 8,380 
Josepht. 
Sak Cityt. 12,198 
Wiehita*t 1,938 
New York & 
Jer. City. 
Okla. City*t 7, 742 
Cincinnati§ . 3,927 3,810 
Denvert 8,770 . 
st. Paul? .. 12/675 
Milwaukeet . 2,570 3,661 


- 96,597 94,648 


HOGS 
Chica: ae ase 2 254 
Kan. eoltyt 10,745 14,675 
Qmaha*t .. 28,374 44,512 
st, L. NSY$ 21,021 39,254 


st. Josepht. ses 
Sioux Cityt. 6,482 11,135 
Wichita*t 5,869 9,988 
New York & 
Jer. City?. ss 
Okla. City*t 5,920 
Seeetts - 8,852 
Denvert a 139 eos 
st. Pault .. 17,110 28,243 20,516 
Milwaukeet . 2,471 4,421 


. -113,983 173,676 
SHEEP 


11,350 
25/339 
9/282 


"1 11,864 











Totals 154,576 


7,598 
--. 41,947 
9,536 
11,912 











Totals 220,587 


2,788 


i 
Sieent 5.810 


Kan. Cityt . 7 
Qmaha*t .. 9,1 
st. L. NSYt 
St. Josepht. . fe 4,2 
Sioux Cityt. 7 
Wichita*t 1 
New York & 
Jer. City? . 
Okla. City*t 





$25.29 $260 
24.00 269% 
35.0) 
19.0 
3.0) 


200 
Ws 





king plant 
sville, Tif 
le, Florida, 


aS Hogs 
6,14 
11,41 





PRICES 
CITY 


es at Siow 


July § 


Cwt. 
5.75 
94 Bi 


Cincinnati§ . 
Denvert - 19,181 eS 
1,165 1,864 
299 456 


30,576 


St. Pault .. 
Milwaukee} . 


Totals . 49,814 
*Cattle and calves. 
}Federally inspected 
including directs. 

{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended June 29: 

Week 
ended 
June 29 
CATTLE 


Western Canada.. 18,307 
Eastern Canada.. 15,883 








85,393 
slaughter, 


Same 
week 
1956 


17,161 
16,384 


33,545 








Totals 


HOGS 


Western Canada.. 40,637 


47,879 
Eastern Canada .. 41,456 


48,125 
96,004 
103,710 





graded. Rolewadiae 8 


SHEEP 
Western Canada.. 3,051 
Eastern Canada .. 3,977 


Totals "7,028 > 


NEW YORK RECEIPTS 


2,683 


’ 


7.100 














oo am 
1. 15.50@180 
.. 15.50@168 


ft in ogi 


Receipts of salable live- 
stock at Jersey City and 
4Ist st. New York market 
for week ended July 6 


Cattle Calves wens’ Sheen 
116 125 sa 


- 2,896 


Salable , 
Total (incl. 
— - 
Prey, 


Salable . é 
Tal tect 
Greets). 2,468 


381 13,404 3,290 


102. 100 


sae 


387 13,651 1,470 














.. 21.50@220 
* 94 ‘o@zw 
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“eluding hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

July 2.. 7,923 196 5,826 1,477 
July 3..14,000 300 6,000 1,700 
July 5 500 100 5,000 1,200 
July 6 100 ree 500 
July 8..19,032 221 10,578 1. 238 
July <i 500 10,000 1,900 
July 10.15,000 300 2,500 1,500 
*Week so 

far ..42,032 821 28,072 4,638 
Wk. ago. 42.849 774 19,752 4,292 
Yr. Se. 47,500 877 31,172 7,809 
2 yr 

ae ..389,266 1,113 27,726 5,142 


*Inecluding 116 cattle, 4,474 hogs 
and 1,074 sheep direct to packers. 


SHIPMENTS 

July 2.. 3,198 33 2,166 Sat 
July 3.. 7,000 ... 1,000 200 
July 5.. 1,000 1,000 er 
July 6.. 100 500 oe 
July 8.. 5,772 +44) ee 256 
July 9.. 3,000 --- 2,000 sae 
July 10. 6,000 eee 100 
Week so 

far ..14,772 -.- 5,048 356 
Wk. ago.14,330 40 4,700 154 
Yr. ago.20,267 113° (7,576 =1,051 
2 years 

ago ..14,942 166 5,073 31 

JULY RECEIPTS 
1957 1956 
RUDE ocicnc tins 8,564 91,186 
eer 1,697 2,507 
Po Sore 54,372 76,669 
Sheep ........ 10,559 13,759 
JULY SHIPMENTS 
1957 1956 

Ch 41,340 42,398 
HOGS cc cccccce 14,778 19,132 
nn: | a ee ee 510 1 566 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at ae 
eago, week ended Tues., July 9: 


Week Ath 

ended ended 

July 9 July 2 

Packers’ purch. .. 17,846 19,128 
Shippers’ purch, 8,960 7,291 
reer 26,806 26,419 


LIVESTOCK” RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
July 5, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 229,000 268,000 110,000 
Previous 
week 246,000 369,000 130,000 
Same wk. 
1956 250,000 339,000 112,000 
1957 to 
date 6,941,000 11,025,000 4,022,000 


1956 to 
date 7,501,000 13,255,000 4,226,000 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, July 9 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr... .$23.00@24.00 
Steers, good & ch... 23.00@24.00 
Steers, standard + 20.00@22.50 
Heifers, standard .. 17.50@19.00 


Cows, util. & com’l. 13.00@15.50 


Cows, can, & cut... 10.00@13.50 

Bulls, util. & com’l. 16.00@17.50 
VEALERS: 

Choice & prime .... 21.00@24.00 

Good & choice ..... 24.00@25.00 

Util. & stand. ..... 18.00@20.00 
HOGS, U.S. No. 1-3: 

180/220 Ibs. ....... 20.50@20.75 


200/220 Ibs. 


20.90@21.00 
220/240 Ibs. 


19.50@20.25 








240/270 Ibs. - 19.50@20.00 
Sows, U.S. No 

180/360 Ibs. 15.75@16.50 
Sows, U.S. No. 

300/400 Be inwis 14.75@15.75 

LAMBS: 

Choice & prime - 22.00@23 
Good & choice ..... “19. 0028.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 9, were reported by the Agricultural Marketing Serv- 
ice, Livestock Division, as follows: 








St. L. N.S. Yds. Chicago Kansas City Omaha 8t. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No, 1-3: 
120-140 Ibs..$16.75-17.75 None qtd. None qtd. Noneqtd. None qtd. 
140-160 Ibs.. 17.75-18.75 None qtd. Noneqtd. None qtd. $17.75-19.00 
160-180 Ibs.. 18.75-20. 25 $18.00-20.00 None qtd. Noneqtd. 19.00-20.00 
180-200 Ibs.. 20.00-20.75 19.75-21.25 $19.75-20.00 $20.00-21.00 20.00-21.00 
200-220 Ibs.. 20.00-20.75 20.50-21.00 20.25-20.75 20.25-21.25 20.00-21.00 
220-240 Ibs.. 20.00-20.75 20.50-21.00 20.00-20.75 20.25-21.00 20.00-21.00 
240-270 = Ibs.. 19.50-20.50 20.00-20.60 19.50-20.50 19.75-20.75 18.75-21.00 
270-300 Ibs.. 19,25-19.75 19.25-20.25 None qtd. 19.00-20.00 None qtd. 
300-330 lIbs.. None qtd. 18.50-19.50 None qtd. 18.50-19.25 None qtd. 
330-360 lIbs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 
Medium: 
160-220 lbs.. None qtd. None qtd. None qdt. None qtd. 18.50-19.75 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 
270-300 Ibs.. 17.75 only 18 ar 18.79 17.50-18.00 None qtd. 18.50-19.00 
300-330 Ibs.. 17.50-18.00 17.25-17.75 18.00-18.75 18.25-18.50 
330-360 Ibs.. 17.25-17.75 16.75-17.50 17.50-18.25 17.75-18.50 
360-400 Ibs.. 16.75-17.25 16.25-17.00 16.75-17.50 16.25-18.00 
400-450 Ibs.. 16.25-16.75 16.25- 17.00 15.75-16.50 16.25-17.00 15.75-16.75 
450-550 = Ibs.. 14.75-16.25 15.50-16.50 15.50-16.00 15.50-16.50 15.00-16.00 
BOARS & STAGS: 
all wts. .. None qtd. Noneqtd. Noneqtd. Noneqtd. None atd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. 25.00-25.50 None gtd. None qtd. 
900-1100 Ibs.. None qtd. None qtd. 25.50-27.00 None qtd. 
1100-1300 Ibs.. None qtd. None qtd. 26.00-27.25 None qtd. 


1300-1500 Ibs.. 
Choice: 

700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Good: 

700- 900 Ibs.. 
900-1100 Ibs.. 


None qtd. 





None qtd. 


24.00-24.85 
25.00 25 
22.50-24.75 


None qtd. 











2.50- 


5 25.50 only 
22.50-25.50 


None qtd. 


20.00-21.00 
20.00-21.00 


24.00-24.50 
24.00-24.50 


None qtd. 
None qtd. 


1100-1300 Ibs.. 20.00-21.00 24.00-24.50 None qtd. 
Standard, 

all wts. .. 20.00-21.50 20.00-22.00 17.00-20.50 
Utility, 

all wts. .. None qtd. Nonegqtd. 17.00-20.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. 23.00-24.00 None qtd.  23.00-24.25 
800-1000 Ibs.. 23.00-24.00 None qtd. 23.00-24.25 
Choice: 
600- 800 Ibs.. 21.50-23.75 None qtd. None qtd. 
800-1000 Ibs.. 21.50-23.75 None qtd None qtd. 
Good: 
500- 700 Ibs.. 21.50-23.75 None qtd. 20.00-22.00 
700- 900 Ibs.. 21.50-23.75 21.00-23.50 None qtd. 
Standard, 

all wts. .. None qtd. 18.00-21.00 14.50-19.50 
Utility, 

all wts. .. None qtd. Noneqtd. None qtd. 
COWS: 


Commercial, 


all wts. .. 14.00-16.00 None qtd. 13.75-15.50 
Utility, 

all wts. .. 14.00-16.00 None qtd. 13.50-15.50 
Can. & cut., 

all wts. .. 10.00-14.00 11.50-14.50 10.50-13.75 
BULLS (Yris. Excl.) All Weights: 
GOOG ~scesuce 18.00-19.00 None qtd. None qtd. 
Commercial . 15.50-17.50 None qtd. 16.75-17.25 
DUS see's. 15.50-17.50 None qtd. 15.00-17.00 
Cunt: asics 12.00-15.00 None qtd. 12.75-16.00 


VEALERS, All Weights: 


Ch. 
Stand. 
CALVES (500 
Ch. & pr.... 
Stand. 


& pr... 


& gd. 


& gd. 


SHEEP & LAMBS: 


LAMBS (110 
Ch, & pr.... 
Gd. & ch.... 


LAMBS (105 Lbs. 


Ch. & pr.... 
Gd. & ch.... 


EWES (Shorn 


Gd. & ch.... 
Cull & util... 


21.00-24.00 None qtd. 20.00-21.00 

15.00-21.00 19.00-22 00 18.00-20.00 
Lbs. Down): 

22.00-24.00 19.00-21.00 20.00-22.00 

15.00-19.00 17.00-19.00 18.00-20.00 
lbs. Down): 

20.00-23.50 22.00-24.25 23.00 poy A 

20.00-23.50 22.00-24.25 20.00-22.5: 


Down) (Shorn): 
16.50-18.00 19.00-20.00 
16.50-18.00 19.00-20.00 


}: 
4.00- 6.50 
4.00- 6.50 


23.00 only 
20.00-22.50 


4.50- 7.00 
4.50- 7.00 


4.50- 7.90 
4.50- 7.00 


26.00-27.25 


23.00-25.25 





20.75-23.2) 
21.00-23.7: 
21.00-23.7 
18.00-21.00 


None qtd. 


None qtd. 

24.50-25.50 
22.25-24.50 
22.75-24.50 


19.75-22.00 
19.75-23.00 


11.50-14.00 


None qtd. 

17.25-19.00 
15.00-17.25 
14.00-15.00 


None qtd. 
None qtd. 


None qtd. 
None qtd. 
22.50-23.00 
21.50-22.50 


None qtd. 
None qtd. 


5.50- 7.25 
3.50- 5.50 


24.50 only 


21.50-23.50 


24.50 only 

21.50-23.50 
21.50-23.50 
21.50-24.00 
17.00-20.00 


12.00-16.00 


None qtd. 
None qtd. 


23.50-24.00 
21.00-23.00 


21.00-22.50 
21.00-22.50 


17.00-20.00 


12.00-16.00 


15.50-16.00 


None qtd. 
None qtd. 


18.00-18.50 
18.00-18.50 


3.00- 7.00 
3.00- 7.00 
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THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 iss 
(one full year's subscription) 
THE NATIONAL PROVISIONER 
only $6.00. 


[] Check is enclosed 


C] Please mail me invoice 


Name 





ee 
ag ou 


ahh 


Street Address .................... 


City 





7 SERED BE 


Zone ...... 


Company ...... 





Title or Position 














CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


pane agg a set solid. Minimum 20 

$5.00; additional L pew 20c each. 
“Position Wanted,” ‘ial r minimum 
20 words, $3.50; coaitional ‘weeds, 20c 


75c per line. Displayed, 


Uniess mee ny | instructed Otherwise, All 
Advertisements Will in 


Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING PAYABLE IN ADV. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


MISCELLANEOUS 





MANAGEMENT CONSULTANTS 
SPECIALISTS — Organization - Management- 
Production-Labor Relations — Sales-Market Anal- 


ysis. 
LEE B. REIFEL 


& ASSOCIATES 
216 


Bank of Wood County Building 
BOWLING GREEN, OITIO 


MANAGER 

10 years as general plant manager, Total of 29 
years’ packinghouse experience in livestock buy- 
ing, industrial engineering, sales, plant operations 
etc. Capable of taking full responsibility for di- 
rection and results of any size plant, Write Box 
W-263, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








SUPERINTENDENT: 20 years’ experience in all 
operations including livestock procurement, sales, 
inedible rendering and hides. W-262, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill 


MANAGER: Ability to manage any type of meat 
packing or canning operation with guaranteed re- 
suts. W-2 THE NATIONAL PROVISIONER, 15 


264, 
W. Huron St., Chicago 10 Ill 








SAUSAGE MAKER: 
operations. Capable, 
ately. W-247, THE 
15 W. Huron St., 


25 years’ experience 
efficient. Available 
NATIONAL 
Chicago 10, Ill 


HELP WANTED 


SALESMAN WANTED: Due to expansion on the 
west coast, territory open for salesman with ex- 
perience ip meat processing preferred. Complete 
line of seasonings, binders and fumous exclusive 
specialties. Golden opportunity for the right man. 
First Spice Mixing Co., Inc., 185 Arkansas St., 
San Francixco 7, Calif. 


in all 
immedi- 
PROVISIONER, 











EXCELLENT SIDELINE: Good product for sales 
representatives and brokers now calling on sau- 
sage plants. Repeat salvs give an excellent income. 
W-221, THE NATIONAL PROVISIONER, 15 W. 


Huron 8t.. Chicago 10, 


60 


CHEMIST-FOOD TECHNOLOGIST: For production 
management, laboratory and products control. 
Knowledge of meats, meat products, spices, sea- 
sonings and additives helpful. Good opportunity 
for industrious man. Salary commensurate with 
ability. Send resume to First Spice Mixing Co., 
Inc., 19 Vestry St., New York 13, N. Y. 








TIME STUDY MAN: Experienced in setting in- 
centive standards on packinghouse operations. 
Give age, education, experience, salary expected 
ete. Replies confidential. Midwestern packer. W- 
263, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





BEEF KILL FLOOR MAN WANTED 
Experienced man to take complete charge of beef 
kill. VERNON CALHOUN PACKING COMPANY, 
Palestine, Texas. 





BROKERAGE CONCERN: Is looking for man who 
knows buying and selling of hides and calfskins. 
W-265, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 


MISCELLANEOUS 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 
long over-all. Simulated ivory handle 
with your advertising 25 or more, $1.75 ea 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 





WILL CUSTOM KILL: Hogs, or cattle in tt 
vicinity of Cleveland, Ohio. M-235, E NA’ 
AL PROVISIONER, 15 W. Heron Ot 

10, Ill. 





SPACE REQUIRED 


FOR PROCESSING AND COOKING of m 
government inspected plant. Must have a 
utilities especially steam. Boston, Detroit, 
Chicago, Kansas City or Los Angeles areas 


SW-238, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Vacking Industry. 
Write for details on a specific problem 
KIWI CODERS CORPORATION 

3804-06 N. Clark St. Chicago 13. Jil. 
58 Deering Road Mattapan 26, Mass. 





COOLER SPACE AVAILABLE: In New York 
City. 3000 sq. ft. area with government in- 
spection. FR-223, THE Fag nae ng es ISION- 
®R. 527 Madison Ave.. New York 22, Rey 


FOR RESULTS USE THESE CLASSIFIEDS 





HOG « CATTLE « S$ 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © It 





407 SO. DEARBORN ST., CHICAGO 5 


THE NATIONAL PROVISIONER, JULY 13,_ 











